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THE 1921 DIRECTORY OF CANNERS 
IS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


SF 


3 2501 to 2515 Boston St. Baltimore, Md. C.L. JONES & CO. 
PACKING BOXES BROKERS : 
° Made up or in Shooks. Cargo or Carload, 3 4 CANNED FOODS AND PRESERVERS SUPPLIES t 
° 4 (We can serve a few more desireable accounts) 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLiEs, BROKERS 


+ PHONES: 205-206-207 Phoenix Bidg. 
EZ. PAUL 1140 & 4484 BALTIMORE, MD. 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


| JOS. M. ZOLLER & CO., INC. 


CANNED GOODS EXCHANGE — 
Year 1921—1922 


President , John R. Baines. 

Vice-President, W. H. Killian.. 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 
COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 

Summers, Jr., H. Steel 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 


T. Preston Webster, Wm. 
Grecht, Norval E. Byrd. 
Committee on Commerce, D. H. Stevenson, H. 
Jones, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 


— on Legislation, E. C. i ane Geo. T. Phillips, MADE BY THE: 
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JOHN R. MITCHELL CO, 


Foot of Washington St. 
BALTIMORE - MD. 


Geo.N. Numsen, John S. Gibbs, 
Thos. L. North. 

Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S.Rightson, John W. 
Schall, Jos. M. Zoller. 

Hospitality Commitiee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. Cole. 

Brokers’ Commitie, F. A.Torsch, Herbert C. Rob- 


SOSH 


The large-tooth saws. on the upper spindles, coarse grind the fruit 


Chemist, Chas. Glaser. 


+ erts, J. A. Killian ; ch down ane er spindles. 
. 5 depo there it falls into a tub under the machine achine is well brace 
$ Committee on Agriculture, William Silver, H.P.Strasbaugh, e and the workmanship is of the be-t; gears are cut from the solid, 
Albert T. Myer, Jos.N. Shriver, ¢ and saws are milled from sold blanks which gives a cutting edge 
Samuel J. Ady. e to two sides of the tooth. Hopper and discharge shoots are lined 
e with white pine. 
Counsel, Eli Frank. 
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Positive Feed and Discharge 


_Keep the ears moving — 
_in Peerless Huskers 


7 > Positive Feed and Discharge 
a << carry the ears past 


First: the ear mover; 

Second: the knives; 

Third: the spurs that loosen the husks; 
Fourth: to the rolls and positive discharge 
That absolutely moves the ear off the rolls. 


These are two of the Peerless Features 


that build perfect Peerless Husking. We use only steel 
roller chains that neither stretch or wear, for this 
highly important work. 


Write today for Catalog that tells all about the new 
PEERLESS ROLLER CHAIN HUSKER 


Peerless 


won't clog Peerless the most economical Husker you can install 


Peerless Husker Company 
517 Cornwall Ave Buffalo, N. Y 


Peerless Huskers 


Huskers Corn Washers Mixer-Silkers Syrupers and Briners Rotary Exhausters Tomato Washers 
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Noteworthy Double 
Seamer Development 


It can no longer be truthfully said that we are handicapped 
through lack of proper equipment for closing Sanitary Cans. 
The tremendous strides in perfecting high speed Machines re- 
quiring a minimum amount of attention—first manifested at the 
Cleveland Canners’ Convention, and again at the last Atlantic 
City Meeting—continued through 1921. 


Canners having a year’s experience with these Machines are 
loathe to displace them—the solution of Double Seamer annoy- 
ances being reached. 


The predominant features of ourequipment—tersely stated— 
comprise speed without spill products of the most liquid charac- 
ter being handled at from 100 to 110 Cans per minute. Vo inter- 
ruption in operation—and the consequent elimination of “Spare” 
Machines, connected to cumbersome conveyors, monopolizing 
much power to operate and occupying valuable floor space. 
Reduction in waste from mashed cans and loss of contents—com- 
parisions of this saving show wonderful economies; and lastly, 
uniformly tight seams, insuring longer life for the filled Can. 


Canners dealing with us are assured of that measure of re- 
sponsibility necessary for the proper execution of all contracts, 
and derive the personal attention that our Officials can render all 
urgent matters, as against delays of concerns operating under 
the handicap of absentee ownership. 


SOUTHERN CAN COMPANY 
Baltimore - - - - Maryland 


“Southern Service Stands the Strain.’’ 
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The Book You Nee 


WEEKLY REVIEW 


The Market Has Perceptibly Quieted Down This Week—Sales 
of Futures Checked by the Action of the Canners—Harm- 
ful Rumors That Should be Scotched—Conservat- 
ism a Necessity as Yet—‘“Maine” to be Barred 


dl! 
to All Canners of Corn Outside of That State. 


In the interest of honesty and truth, which were so loudly 
called for a couple of years ago, particularly in the trade paper— 
though they were never consciously lacking in either of these 
virtues—it must be recorded that there has come quite a decided 
check to the good business which has been developing during 
the past month. This week has scored a heavy quietness and 
developed a lack of desire to push ahead. It is probably just 
one of the hesitations in the steadily improving conditions and 
not be taken too seriously. But it should be analyzed. 

We write this review on Friday, the last Gay of March, and 
we are promised a big coal strike, with other allied interests 
threatening to join action with the coal men on April 1st—to- 
morrow. Such a huge business upheavel could not be viewed 
with anything but alarm, and naturally its effects being shown 
in every line of business. Fortunately it comes just when the 
‘country could best afford it, with the approach of spring and 
warm weather when coal will not be the all-important require- 
ment it is in winter; this fact will leave the more for the in- 
dustries and the harm will therefore be reduced somewhat. 
And in addition we are told that the supplies of coal on hand 
are sufficient to run the country for some time. But storekeep- 
ers and traders of all kinds know that these big coal strikes 
mean troubles in their collections, and the need of extensive 
credits, and all this affects business. That is possibly one great 
reason for the quieting down. 

For the canners, in more particular fashion, they have 
themselves to blame for a crippling of the fine young, healthy 
e 


demand which was most certainly in evidence for futures. They 
have shown too much eagerness to get business; have tried to 
rush futures too strongly, and in the rough and tumble to get 
business have spoiled their own game. This applies to the 
great staples of vegetatles—peas, corn and tomatoes—though 
the pea men have done better than their fellow canners of the 
other lines. The pea men opened their futures and at once there 
were spread rumors of 90¢ peas, in the face of the $1.00 prices 
actually named; but instead of the sales-agents l=*ping on these 
rumors and so beating down the market for the pea canners, 
they denied them and drove them off and the future market for 
peas held quite well. The corn and tomato canners were not 
nearly so fortunate. Corn opened at $1.10 and has been ham- 
spreaders know—until as low as 80c has ‘ven heard. The 


Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 
Published by 
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same thing has happened in tomatoes—opening at $1.25 they 
have been beaten down to as low as $1.10 for No. 3 standard 
tomatoes, as futures, and by exactly the same tactics. And then 
on top of this has been spread the rumor, like poison gas, that 
every canner who was ever in the business will run this sea- 
son, packing the greatest output of canned foods ever produced. 
Put all these things into combination and is there any wonder 
that there has come a lull in the better business? 

This condition has not happened where men of substance 
have been behind the article. Take the matter of future aspar- 
agus: there has been no playing fast and loose with this article; 
the canners have regularly told the actual conditions as they 
existed and the buyers have come to learn that complete con- 
fidence may be placed in them—they have not allowed the manip- 
ulators—and we do not mean speculators—to get their unclean 
hands upon this article. And what is the result? The pros- 
pective pack of about a million cases was all sold up, at good 
prices, within a few hours. Yet this is a luxury of luxuries. 
The same thing is true of the Hawaiian pineapple pack, and 
that pack amounts to close to six millions of cases. The indus- 
try has never been presented a better example of the difference 
between business methods in the selling of the goods and a 
total lack of business. There have been packers’ sales-agents 
behind the sales of asparagus and pineapple and not a whole 
horde of hungry commission seekers to rend the market to 
tatters in their efforts to get a share of the sales commission. 
A few more sledge-hammer blows like this and who can say 
but that the giant will awake, break his bonds and thereafter 
take a hand in the conduct of his own business—nhave men who 
are really his salesmen and not in fact agents for the buyers 
to dispose of the industry’s packs. 

There was no need to cut future prices to below cost figures; 
the buyers know the canners must make a living wage out of the 
business, and they want them to do so. But no buyer wants 
to get into a market where the prices are steadily falling, and 
where there is no way to tell when you are on the bottom. 
As to the executive packing this year we do not think the 
jobbers take that seriously, for they know that the money 
stringency, if nothing else, will prevent any such result. There 
may be exceptions and some lines may run more heavily than 
wisdom would dictate, but this will not be the general condition. 
Broadly speaking, the supplies of canned foods will, be so thor- 
oughly cleaned out of first hands that they will not be able 
to pack a normal supply, together with the normal of carry- 
over in one season. The task is too big for their pocketbooks, 
in plain parlance. 


Growers are willing customers of the canners this season, 
it would seem, and in most cases their ideas of crop prices are 
reasonable. By stress of bitter experience they have come to 
learn that the canner is their best friend, an ever ready mar- 
ket for large or small yields and free from the daily fluctua- 
tions of the city markets, which seem always to move against 
them and never in their favor. So the growers stand ready to 
work with the canners, and the canners are willing to pay the 
growers such prices as will allow them, the canners, to market 
the finished goods at some profit. But the canners will not 
overdo this situation if they have any sense. This country 
has not felt the full effect of the war as yet; we have not reached 
the lowest rung in the ladder of depression, and probably will 
not for a year yet, and so demand and consumption will not 
be up to normal during this year. Conservative action is ad- 
vised by the best business heads of the country and the canners 
can be no exception to this. This is not pessimism; it is common 
sense based upon the best experience, and said because our read- 
ers are business men and not children. There has been “too 
much optimism spread by our daily papers; too much “we have 
turned the corner and and good times are just ahead” for the 
people have waited and watched for the coming of these good 
times, and failing to note them, have sunk deeper into despair 
than they should have done had they not been misled. If the 
canning industry stood upon its own feet, and was not dependent 
upon surrounding business of all kinds, this industry would be 
booming to day; but we are part and parcel of the whole and 
must be affected by what affects others, and the “others” have 
not completed their reconstruction to the same extent as the 
canning industry has done. Understanding a situation business 
men can cope with it, and the canning industry must understand 
this. Therefore, excessive packs of any line of goods must not 
be made this season or demand will be clogged and prices driven 
below cost. No industry is more greatly dependent upon labor 
than is the canning of foods; labor is not well employed, as to 
numbers, and labor faces the need of reductions in rates or 
mered down, mainly through means of these false rumors—or 
’ if they are not actually false, they are based upon small 
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sales of some ignorant and unposted canner, a fact the rumor. 
prices; is one of the features which is furthest from the com- 
pletion of the work of reconstruction; has the most yet to do, 

Considering all these circumstances the canned foods mar- 
ket is In quite good condition. New York reports the retailers 
showing interest in futures and taking spots upon a regular 
steady demand. The mistake is to try to force demand, for the 
market is not in that shape to stand such action. There seems 
a certainty that all spot goods will be cleaned up before new 
goods can be produced, so the spot market can take care of 
itself. And they will take a fair amount of futures, and will 
pay a fair price if not over-urged. Our market pages show the 
details of price changes. 

At the meeting of the Maine Canners Association this week 
a message from Senator Fernald, of that State, reported that 
the corn canners of the country would be prohibited from using 
the name “Maine” upon any corn not actually canned in Maine, 
There is no statement as to the time when this new enactment 
takes place, but it is safe to say that it will have to be post- 
poned for a year at least. 


PUYALLUP & SUMNER, FRUIT GROWERS, AFFAIRS 


Much talk has been going the rounds about this big and in- 
portant canning concern of Puyallup, Washington.  Assertions 
. and contradictions have followed close upon each other. Now we 
have the following telegram to say ence and for all, definitely, 
the exact position of the firm: 


Puyallup, Wash., March 21, 1922. 
The Canning Trade: 

Steps contemplated for some time in the reorganiza- 
tion of the Puyallup and Summer Fruit Growers’ Can- 
ning Company were taken today by the appoinment, in 
the U. S. District Court, of William N. May, as receiver 
in friendly suit. Personnel of management of the com- 
pany will continue as at present, with no interruption 
whatsoever in the business. Reorganization plans have 
already been agreed upon by majority of creditors and 
there will be announcement later. 

H. K. TODD, 
Chairman Board of Directors. 


A CHANGE IN ASSOCIATION NAME 


The name of the Hawaiian Pineapple Packers’ Association 
has been changed to Association of Hawaiian Pineapple Canners. 
This is in accordance with the action taken at their annual 
meeting held on March 7th, 1922. 


TRADE MARKS DEPARTMENT 
Conducted by National Trade-Mark Company, Washington, D. C. 


The following are trade-mark applications pertinent to our field in the 
United States Patent Office which have been passed for publication and are 
in line for ear'y registration unless opposition is filed promptly. For further 
information address National Trade-Mark Company, Barrister Building, Wash- 
ington, D, C., or Bush Building, 130 West 42nd Street, New York, N. Y. 
trade-mark specialists. 

As an additional service feature to its readers The Canning Trade gladly 
offers to them an advance search free of charge on any mark they may con- 
template adopting or registering. 


Presto—No. 158381. Cupples Company, Manufacturers, St. 
Louis, Mo, For rubber jar rings. 

Trixy—No. 155776. D. B. Scully Syrup Company, Chicago, 
Ill. For molasses. 

Trindal—No. 155198. Trinity Grocery Co., Dallas, Texas. For 
distilled vinegar. cider vinegar, salad dressing, prepared 


mustard, honey, coffee, cocoa. peanut butter, canned vege - 


tables, and canned fruits. 


Bramu, with picture of boy eating olives—No. 155156. Bragno 
& Mustari, Chicago, Ill. For tomato sauce, canned olives, 
and cottonseed calad oil. 


Jaxon, in outline letters within a diamond—No, 154983. The 
Jackson Company, Dubuque, Iowa. Por peanut butter 
and vinegar in the bottles. 


Mi-O-M:—No. 150626. Mi-O-Mi, Inc., New York, N. Y. Fo 
canned cherries, crushed pineapple, pure honey, maple 
syrup, selected olives, peanut butter, strawberry pre 
serves, grape jelly, and salted peanuts. 


Orangelade—No,. 142571. The Welch Grape Juice Company, 


Westfield, N. Y. For jam, jetly, fruit preserves, and col 
serves. 
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Ship Your Canned Goods 
in These BETTER BOXES 


Standard Canned Goods 


H & Boxes are the perfect con- 


tainers for all canned goods shipments. 
Millions of cans have been shipped in them, 
to all parts of the country and they have al- 
ways arrived unscratched, undented and in- 
tact at destination. 

H & D Standard Canned Goods Boxes are 
strong, lighweight and inexpensive. They 
come folded flat for easy storage, yet are 
instantly assembled for packing. A trial 


order will convince you of their superiority. 


AcD 


Corrugated Fibre 
Shipping Boxes 


Write us Today for Samples and 
Prices Stating Quantity Required 
and Sizes and Number of Cans to 
the Box. 


The Hinde & Dauch Paper Co., 
800 Water St. Sandusky, Ohio 


Canadian Address; Toronto 
King St. Subway and Hanna Ave. 
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OR CAPACITY 


BALTIMORE, 


THE CANNING TRADE. 


SPEED, QUALITY - ECONOMY 


The Indiana Pupler will handle 10,000 bushels 
of tomatoes in ten hours and never feel the load. 
Under test it has taken care of twice this amount 
without showing any signsof distress. Butalong 
with capacity, it secures a higher yield of pulp 
over any machine of prior type --such a larger 
yleld that it will pay for itself in a short part of 
aseason. Sturdily built for heavy duty. All 
parts coming in contact with product are of cop- 
per and bronze (or monel metal ifdesired.) Made 
asa pupler only or in pupler-- finisher type. 
You should have an Indiana this season. 


GIVE YOUR PLANT A BETTER CHANCE TO PRODUCE 
PROFITS. 


Your plant will make more for you if equipped 
with devices that increase production, or enable 
you to get a larger amount of finished product 
from the raw fruit, or produce a higher grade 
product, or make it possible for you to cut down 
your pay-roll. Experience has shown that every 
piece of Langsenkamp equipment will do one or 
all of these things. Let us present the entire 
line to you in a very interesting booklet ‘‘Effici- 
ency in the Canning Plant’’ and pass on a state- 
ment of the. results secured by a few users of 
Langsenkamp equipment. 
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The 


Markets 


NEW YORK MARKET 


Retailers Taking Futures—Busimess Outlook Brighter—Aspar- 
agus Contracts Selling at a Premium—M.-chigan Names 
Berry Pr:ces—Spot Goods Firm and Mov- 
ing Out Steadily. 

New York, March 31, 1922. 


Retailers are placing sizeable orders for futures of all 
descriptions, and some selling agents and brokers are of the 
opinion that business this spring will be better than during 
any previous spring in the history of the business. The way 
the retailers are taking hold indicates that, in their opinion, 
the 1922 opening of canned food prices are highly satisfactory, 
and that they are lower than quotations will be later on, mak- 
ing their purchases particularly good ‘‘buys.”’ 

More opening prices have been announced since the pre- 
vious issue, and some descriptions of canned foods have been 
advanced cince the opening prices were made a fortnight ago 
For illustration, the California Packing Corporation has ad- 
vanced their No. 2%s solid pack tomatoes from $1.45 to $1.50; 
No. 2 talls. from $1.10 to $1.15, and buffet tomato sauce, from 
‘55¢ to 57%c a dozen. As previously reported, this corporation 
withdrew its No. 10s, solids and puree from the market a day 
or two after opening prices were given out, 

Speculators are seeking asparagus contracts. paying 5 to 
15 per cent over opening prices. This shows conclusively that 
the new pack will be insufficient to cope with the consump- 
tive demand. Only a few original purchasers of asparagus 
are disposing of their contracts, however. 

New berries are attracting not a little attention, Michi- 
gan canners having on Wednesday of this week announced 
the following prices: No. 2 strawberries, standards, in 20 
degree syrup, $2.35; choice, in 40 degree syrup, $2.55; fancy, 
in 60 degree syrup. $2.75. No. 10 strawberries are quoted at: 
Water, $9.50; standard, $10.40; choice, $11.40; and fancy, 
$12.50, degrees of syrup corresponding with the No. 2 size. 
Other berries offer as follows: No. 10 gooseberries, stemmed 
and blown, $10. in water; No. 2 standard black raspberries, 
$2.75; fancy, $2.9g; 10s, water, $9.50; Cuthbert red rasp- 
berries. No. 10, in water, $10.50; standard 2s, $2.80; choice. 
$3.05, and fancy, $3.25, all prices being f. 0. b. factory. Red 
pitted cherries are offered: 10s, in juice. $10.50; No. 2 stand- 
ards. $2.50; choice, $2.75, and fancy, $3.00. 

Selling agents, and retailers as well, are more anxious 
than ever regarding the opening prices of Hawaiian pineap- 
ples. which will be the next important event in the canned 
foods market. It is known that the crop will not be a bumper 
one, and buyers, as well as sellers, expect that the entire offer- 
ings will be taken up in just a short time. 

The spot canned foods markets are steady and routine 
trading is consuming the valuable stock, some descriptions of 
goods being decidedly low and upturns are, therefore, antici- 
pated before new goods are received, Wisconsin packers have 
advanced standard peas 5 cents a dozen, the new price being 
$1.35, while extra standards are listed at $1.40 to $1.50 a 
dozen. Southern tomatoes are slightly lower, while standard 
corn is having quite a run at present, inasmuch as the chain 
stores are featuring this article. Peas are firmly held. 

A satisfactory demand is reported for all descriptions 
and grades of fruits, with particular inquiry being noted for 
cling peaches by the chain stores. These retailers. however, 
are now asking 23c for 2% clings, as compared to 19c several 
weeks ago. A fair inquiry is admitted for cherries, and the 
same is true of apricots. Hawaiian pineapple, for spot and 
near-future delivery, moves into consuming channels as fol- 
lows: Standard No. 2. sliced, holds at $2.35; extras at $2.65. 
Standard 2%s offered at $3.35, with extras at $3.80 and up. 
Standard cling peaches. 2%s. rule steady at $2.60 to $2.65 
per dozen, with standard ’cots ranging $2.35 to 2.40. 

New Southern shrimp prices have been named, now quot- 
ing $1.00 to $1.10 for 1s. while 1%s are obtainable at $2.00 
to $2.20 f. o. b. cannery. The sardine market is considerably 


stronger, although purchases are mostly in small lots. 


The 
higher price asked by some dealers is due to the small stocks 


on hand. Salmon is likewise firmer for all grades. The pres- 
ent condition of the salmon market will, it is believed, result 
in the operation of all the British Columbia salmon canneries 
this year, which is not true of a year ago. In addition to the 
increased demand, a far better catch is predicted. Skeen River 
plants will also be operated to capacity, beginning the latter 
part of May. Chums are firm, and according to advices from 
Seattle prices are $1.00, while pinks bring 10c additional, and 
local dealers ask $1.121%4 to $1.22% for these grades, re- 
spectively. 
PICKED UP IN PASSING. 


Warmington. Timms & Co. are now sales representatives 
in New York for the Crescent Lake Canning Company, can- 
ners of fancy Maine corn, with canneries at West Plant, Me. 

John Baxter, of H. D. Baxter & Bro., canners of corn at 
Bushwick, Me:, visited the market this week, and made head- 
quarters at the office of U. H. Dudley & Co. 

Distributors of canned foods here were told this week of 
a more rigid inspection plan of spinach canneries on the Pa- 
cific Coast by the California State Board of Health. 

C. B. Hollywood, known from coast to coast, having been 
in the canning bus‘ness for nearly half a century, has, accord- 
ing to information received here from San Francisco, organ- 
ized the Fontana-Hollywood Co., doing a brokerage business 
in canned and other foods. 

Additional Far West news received here tells of a trip to 
the Orient now being taken by P. E. Harris, a salmon canner 
in Seattle. 

C. W. Baker & Sons, of Aberdeen, Md., write their agents 
here to the effect that the future of the tomato market is 
somewhat unsettled. 

If figures compiled by L. L. Raymer Co., Inc., of Seattle, 
are correct, following the sale of 600.000 cases of canned sal- 
mon last month, about 1,000,000 cases of all varieties are now 
left to take care of the demand until the 1922 pack is put on 
the market. 

The canneries of A. W. Feeser & Co., at Silver Run, 
Westminster and Taneytown, Md., and Littlestown, Pa., are 
now being represented in New York by George Nowland. 100 
Hudson street. Fee-er & Co. can beans of all kinds, peas and 
corn. 

Hogan-Levine are now selling in Greater New York, 
Eastern and Middle Western territory, the product of Records 
Bros., Greenwood, Del., packers of pears, tomatoes and sweet 
potatoes. 

At Reedley, Cal., N. E. Beckwith has organized the Beck- 
with Co., which is capitalized at $250.000, to can fruit. 

Joseph Brakeley, a canner of Freehold, N. J., visited 
North & Dalzell, his brokers, this week. 

FATHER KNICKERBOCKER. 


CSCS 


CHICAGO MARKET 


Market Inactive—Buyers Seem to Lack Faith in Conditions— 
Cutting of Prices om Futures Below Open‘ng Prices Has 
Not Helped at All—Small Towns Doing Most of the 
Buying—Western Association to Meet April 
14—Some of Subjects to Be Discussed. 

Chicago, March 31, 1922. 


The inactivity of this market in canned foods continues to 
a distressing extent. and buyers will not take either spot or 
future goods or any supplies that they can possibly do without, 
and they are candid enough to say so to brokers and canners 
who call upon them. 

The reasons for this cautious, concervative, careful policy 
in merchandising are various, and I have described most of 
them, but the real deep-seated reason is that buyers do not 
believe in the stability of-prices nor in the reliability of the 
continued earning aud purchasing power of consumers. 

The canners have made opening prices on peas, corn and 
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Canners 
Salt 


GIVES PROPER FLAVOR WITH PROPER PROCESSING 


THE COLONIAL SALT COMPANY 


Akron, Ohio. 


Boston Buffalo Chicago 


This Double Die Automatic Press is capable of producing 
125,000 to 175,000 articles per day. The substantial design 
makes it adaptable to work ranging from 24’’ to 42’ in dia. 
Equipped with top and bottom dies, it has sufficient capacity to 
supply any modern high speed can making line. 
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tomatoes much lower than spot prices, and then have gone 
forth after future orders, and, getting none, have cut prices 
heavily below their opening prices. This shakes the confidence 
of buyers, and they think that if such decided reductions in 
price are made to force purchases, how much lower prices will 
be made before this forcing process ends? 

Cauned corn opened bravely at $1.10 for 1922 pack of 
<tandard quality, and is now offered by several States at 85c, 
and there is an occasional seller at 80c. Buyers do not know 
even at those low prices that it is safe to contract. One buyer 
said to me: “I am going to keep off the market as long as I see 
it coming my way, I will sell futures against replacement and 
jump in when the market starts to turn and cover my sales. I 
will do the same on peas and tomatoes. I don’t want to carry 
a single case of canned foods over into 1923, as I have no con- 
fidence in prices now being made on 1922 pack of canned 
foods.” 


The smaller wholesalers in the interior seem to be taking 
hold of futures or 1922 pack with much more courage than 
the big metropolitan wholesalers. A canner who has a large 
output of canned peas told me this week that he had already 
contracted for one hundred and seventy-five thousand cases of 
futures, only ten thousand cases of which he had sold in Chi- 
cago, the rest of the sales having been made to wholesalers in 
small towns of the West. : 

It is stated, and has not been denied, that a big Illinois 
cannery recently changed hands, and that the purchaser (an- 
other big canner) at once quoted canned corn at 80c for Ever- 
green standard and $1.10 for fancy Country Gentleman corn. 


I very much dislike to write in this kind of a tune or tone, 
but ‘“‘the truth must be told, though the beavens fall,’”’ in a 
trade paper that gives facts and tries hard to keep fiction out 
of its markets. 


The Western Canners’ Association will hold its thirty- 
e'ghth annual convention on Friday, April 14, and Saturday, 
April 15, Hotel Sherman, Chicago, Ill. The Executive Commit- 
tee of the National Canners’ Association will meet in Chicago 
on the same dates. 

The convention of the Western Canners’ Association is 
likely to be well attended, as it is going to be a red-blooded 
man’s convention, and things are going to be plainly talked 
about that it has been the habit to pussyfoot around. The 
following list of subjects look to me and sound like they would 
yield something of varied interest to canners, wholesale grocers 
and brokers. 

The program has not been arranged or completed, and I 
am able to give only the subjects to be discussed. 
invited to present them decline to do so, other speakers will be 
selected to handle the subjects, 

. Invocation and Ethical Address. 
Report of Secretary. 
Appointment of Special Committees. 
. Address of resident R. F. Clark. 
. “Have Agreements Made With Wholesale Grocers at 
Our Last Convention Been Carried Out in Good Faith?’’ 

6. Address by James Moore, President of the National 
Canners’ Association. 

7. “What Is Probable Output of Canned Peas, Corn, 
Tomatoes for 1922?” 

8. “Pending Label Legislation Tending to Put Canners’ 
Names on All Labels.”’ 

9. “Economic Justification of Private Labels.” 

10. ‘The Contract Between Wholesaler and Canner.” 

11. Canned Foods Week, 1922 and 1923.”’ 

12. The Southern Wholesale Grocers’ Association, Presi- 
dent J. H. McLaurin. 

13. Frank Englehardt, President Canning Machinery and 
Supplies Association. 

14. James L, Ford, Jr., President National Food Brokers’ 
Association. 

15. ‘‘Wisconsin’s Proposed Label Law.”’ 

16. Reports of Standing Committees. 

17. Reports of State Presidents. 

18. Reports of Special Committees. 
dent’s Address. Nominations, 

19. Nominaticn of Officers. 

20. Election of Officers. 

This program is to be ‘“‘put over’’ in two days—Friday and 
Saturday—and there will not be an idle or uninteresting mo- 
ment. 

Wholesale grocers, brokers and retail grocers are invited 
to attend, and the nature of the subjects seems to predict that 
there will be a lively time at this convention of the good old 
mother of all the canners’ associations. 


Resolutions. Presi- 


If those 
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There will be a minister present to pray for peace, and a 
a brace of policemen within call to reinforce the sergeant- 
at-arms. 

No features of entertainment have been provided for, as it 
is thought that there will be little time for play or pleasure at 
this snappy, businesslike convention. 

The snapping up of all the 1922 output of asparagus in 
two days and the placing of orders enough to absorb all the 
Hawaiian summer pack pineapple do not seem to have caused 
any speculative inclination among the buyers for taking on 
other lines or kinds of canned foods. 

“WRANGLER.” 


MAINE MARKET 


Maine Association Meets—Senator Fernald Reports ‘Ma‘ne” 
May Not Be Used on Any Corn Except That Actually 
Packed in Maine — Future Prices Named—Future 
Prices of String Beans—Higher Prices Ex- 
pected om Lobster. 


Portland, Me., March 31, 1922. 


Maine Canners’ Association.—A meeting of the Associa- 
tion was held at the Congress Square Hotel on the 29th, with 
a full attendance. Lunch preceded the business session. One 
of the pleasant features of the meeting was the receipt of a 
message from Hon. B. M. Fernald, advising that a decision 
had been announced in the matter of using the word “Maine,” 
and that hereafter this word shall be used only on goods 
actually packed within the State. Committee reports were 
very interesting and showed that a fine start had been made 
on the new work which the Association has undertaken this 
season, that of promoting co-operation among its members 
and of interesting the consumers in the virtues of goods 
canned in Maine. 

It is understood that one of the factories of the Portland 
Packing Company, located at Dexter, Maine, has been sold to 
the farmers of that vicinity and will be operated on a profit- 
sharing basis, 


Corn—Future prices are now published on Maine corn, 
the fancy Crosby seliing at $1.35 and the golden bantam at 
$1.65. There has been considerable interest shown in futures 
before the announcement of prices, and doubtless much busi- 
ness will be completed within the next few days. There is a 
tendency among the canners to govern the up-put this season, 
and buyers have this in mind when considering future pur- 
chases. 

Spot corn is practically out of the market, except in occa- 
sional small lots of off-grade. There are no offerings of 
strictly fancy in blocks large enough to interest buyers. The 
near-fancy is quoted at $1.40 and $1.35, and extra standard 
at $1.39 to $1.20. Stocks are small and many packers have 
none whatever to offer. 

Strimgless Beans—Just as the spot stocks are used up. 
new prices come on. Future beans will sell at $1.20 per dozen 
f, o. b. factory, and are now being offered at that price. The 
price on No. 10s is talked of as being $5.25, but no sales are 
yet reported on that size. Beans are increasingly interesting 
each year, and this season a heavy demand is anticipated for 
Maine goods. 

There may be a few spots picked up, on which the price 
is held at $1.30; in fact, two cars constitute the spot offer- 
ings made in this market. 

Apples—There has been no change in the apple situation. 
Quotations remain at $5.00 for regular quality, with one or 
two off-quality lots, perhaps of one car each, sold at $4.50 
and $4.75. The best buying season is yet to come, and good 
demand is looked for. 

Lobster—While no prices will be named on lobster at 
present, packers are of the opinion that the figure will have 
to be slightly higher than last year. Advices from European 
markets, which take large amounts of canned lobster, indi- 
cate that there are no stocks on hand there; that the market 
is anxious to buy. and that the early Canadian packs are bring- 
ing fancy prices. This winter the pack has been very small, 
and if the spring season does not show better volume, com- 
paratively, the shortage of canned lobster will be greater this 
year than ever. 

Sardines—-The prices on spot goods have advanced on 4 
basis of 10 cents on standard styles, the low quotation today 
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That’s why a MONITOR Fruit Washer as illustrated has proven such a benefit 
to the Cherry Packer. The wormy stock is floated to one side and discharged. 
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being $2.85. 
pack, there is a growing feeling that the price will have to be 


As the time approaches for opening up the new 


at least $3.00, if not more. Work will not be as heavy this 
season as heretofore, several of the packers having become 
discouraged with the business and turned their attention to 
other things. But the demand is going to be very strong, and 
healthy market conditions are anticipated. 

Mr. E. R. Baxter, of the Portland Packing Company, has 
left for an extended trip to the West. Mrs. Baxter accom- 
panies him, and they will visit their former home, in California. 

Mr. W. F. Leonard has resigned from the Burnham & 
Morrill Company, of this city, and is at present confined to his 
home by sickness. MAINE. 


CALIFORNIA MARKET 


Spot Market Very Firm—Many Lines Completely Cleaned Up— 
Prices on New Goods Well Received and Business Good 
—Prospective Packs of Peas, Asparagus and Pine- 
apple Well Sold Up—Future Tomato Prices 
—Salmon Promises to Clean Up— 

Coast Notes. 

San Francisco, March 31], 1922. 


The Market—The spot market on practically all California 
canned products is very firm at this writing, with but little out- 
side of tuna fish and sardines in first hands. The demand has 
been such during the past two months that stocks have been 
reduced to an exceedingly low level, and complete cleanups 
have been reported in a number of lines. Even goods on which 
there was quite a surplus, and which were scarcely expected 
to be out of canners’ hands before the new pack was ready, 
have been disposed of, and business is now being confined to 
odds and ends and job lots of various descriptions. One of the 
features of business of late has been the manner in which 
tomatoes have moved, and if figures were available, showing 
unsold stocks in first hands, they would doubtless prove a sur- 
prise to the trade, One of the very largest operators in this 
territory is authority for the statement that his firm does not 
have on hand ten thousand cases of tomatoes, a quantity that 
could easily be disposed of in a week. 

New Prices Well Received—The opening prices made on 
California products so far this season have met with a ready 
response, and packers are now expressing the opinion that 1922 
will be the busiest year in the history of the canning business. 
The most wanted sizes and grades of peas sold up within a few 
days after prices were announced, and there are now very small 
lots only being offered, with some packers accepting no further 
business. The asparagus-selling season was limited to prac- 
tically one day, although some canners are still accepting busi- 
ness for certain grades. The tabulating force of the California 
Packing Corporation worked most of the night following the 
announcement of prices to find just where this concern stood 
in the matter of sales, and prices were withdrawn when it was 
seen that the expected pack had been closely booked. Hawaiian 
pineapple wiil come in for attention next, and opening prices 
on this much-wanted fruit are exnected at almost any time. 
It is a foregone conclusion that there will not be enough sliced 
goods to go around, and a very short selling season is antici- 
pated. Many firms have already booked their entire pack, sub-. 
ject to approval of opening prices, and not many cancellations 
are expected. The most interesting feature of pineapple busi- 
ness of late has been the very marked increase in the sale of 
crushed and grated goods. These grades are no longer the 
bugbear of packers and jobbers, and no marked difficulty is ex- 
pected in disposing of ali that can be packed. 

Future Tomato Prices—Tentative opening prices have 
been named by the California Packing Corporation on Del 
Monte tomatoes as follows: Solid pack fancy 2%s, $1.45; 2s, 
$1.10, and 10s, $4.65. Its tentative prices on standards, in 
puree, not Del Monte brand, are: 2%s, $1.10; 2s, 90c, and 
10s, $3.25. These prices are tentative, guaranteed against the 
formal opening prices when named, and were put out to meet 
certain trade demands. 


Salmon—tThe Pacific Coast canned salmon market is in a 
firmer shape than in a long time, with prices on the basis of $1 
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for chums, $1.25 for medium reds, $1.10 for pinks, and $2.25 
for reds. During the past month there have been heavy ship- 
ments of pinks and chums, and stocks have been reduced in a 
manner very pleasing to the trade. Reserve stocks in Alaska 
are being drawn upon, and the outlook is quite promising for 
a cleanup before the new pack is available. Some packers 
estimate that stocks of pinks and chums now on hand are not 
in excess of' 700,000 cases. Stocks of Alaska reds are confined 
to three of the largest operators. Practically all the salmon 
canning plants in British Columbia, with the exception of some 
on the Fraser River, will operate this year, and a much better 
season is expected than last year, which was almost in the na- 
ture of a failure. Old stocks have been cleaned up there, and 
there is an active inquiry reported for new pack goods. The 
encouraging feature of this is that it includes pinks, chums and 
cohoes, which formerly could scarcely be sold in England. 

Coast Notes—A meeting of canners was held in the Wells- 
Fargo Building, San Francisco, Cal., March 24th, under the 
auspices of the California State Board of Health, for the pur- 
pose of discussing the regulations adopted for the canning of 
spinach during the coming season. The new regulations, which 
meet with the approval of canners in general, insure an im- 
proved pack and a rigid system of inspection of all plants pack- 
ing spinach was promised for the season. Canners anticipate 
that their plea for a lower cut-out weight will be granted by 
the United States Department of Agriculture before packing 
operations progress very far, 

Members of the Russian Near East Relief Committee ap- 
peared before the directors of the Canners’ League of Cali- 
fornia recently and explained a rather unusual campaign now 
being conducted to mitigate the suffering in the Near East. 
The directors were so impressed with the need of immediate 
action along this line that the campaign was approved and 
members are being urged to make contributions in the form 
The railroads of the State are carrying free 
to San Francisco any canned foods that are contributed, and 
Major Tilden, of H. G. Prince & Co., has arranged to transfer 
such goods from railway to steamer, free of charge. The relief 
committee will provide steamer space for shipment, and those 
making donations are assured that their contributions will 
reach the starving people without any deductions or charges. 

Eugene M. O’Neill, of San Francisco, who enjoys the dis- 
tinction of having sold the first tuna packed in California, has 
been appointed selling agent for the Westgate Sea Products 
Company, of San Diego, Cal. In securing this agency he again 
becomes connected in a business way with W. V. Ambrose, wh) 
was one of the original organizers of the Southern California 
Fish Company in 1909, and who has since been connected with 
several firms. 

Plans are being made by the Van Camp interests, which 
recently took over the plant of the Tamal Packing Company, at 
2200 Folsom street, San Francisco, Cal., for increasing the 
capacity of this plant fully threefold. About $1,000,000 will 
be expended in the work, and the number of employees will be 
increased from one hundred and fifty to five hundred. 

Work is being rushed on the erection of the new plant of 
the Virden Packing Company, at Marysville, Cal,, and this will 
be in readiness in time to handle the peach crop. 

Plans are being prepared for a combined canning, pre- 
serving and syrup manufacturing plant at Hilmar, Cal., for the 
Hilmar Preserving Company. It will put out a number of new 
products, including cantaloupe and watermelon marmalades, fig 
preserves, relishes and jellies. 

~ John E. Monahan, of J. Aron & Co., Inc., London, is ex- 
pected in San Francisco shortly. This firm is one of the largest 
brokerage concerns in Europe. 

The olive-packing season in Northern California has come 
to an end, with a much larger output than last year. 
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THE DISCOLORATION OF LYE HOMINY 


By Edward E. Kohman 
National Canners’ Association Research Laboratory 
Circular No. 2-L 


Washington, D. C., Feb., 1922 


Hominy makers are familiar with the discoloration that 
occurs in lye hominy, in which more or less of the grains have 
turned partially or wholly black. A can of such hominy taken 
from the trade, i. e., one that has been more or less handled. 
may have these black grains fairly evenly distributed through- 
out its contents. But if a can is left undisturbed after packing 
—for example, left to stand on one end—discoloration may 
appear in two different forms. 

Two Forms of Discoloration—First, a variable amount of 
black material forms on the inner surface of the top of the 
can, i. e., in the air space. This is most noticeable at the point 
of junction of the body and end and on the expansion rings. 
This may be either a soft, black, mud-like substance, or it may 
be hard enough to flake off, giving the hominy a peppered ap- 
pearance. This is the same black that sometimes occurs in 
canned corn, peas and several other products. It is also of the 
same chemical composition, being iron sulfide, resulting from 
a combination of the hydrogen sulfide formed when the hominy 
is processed with the iron from the can. During transporta- 
tion this material is washed off by the hominy liquor and is 
little noticed, and hence of not much concern to the hominy 
packer. 

Second, some grains, gradually more and more, may be- 
come discolored where they are against the can. At first this 
discoloration is very slight and of a bluish tint, but soon it 
turns to black and may permeate the entire grain. So far it 
has been found in experimental packs that when the cans are 
stored on end these black grains always lie in a circle adjacent 
to the bottom seam or against the side seam. In some cans a 
complete circle cf discolored grains has been observed at the 
bottom, with some along the side seam, but none elsewhere. 
Undoubtedly in extreme cases this discoloration will penetrate 
farther and farther into the contents; but only by handling 
the can, thereby mixing its contents, will there be isolated 
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black grains that are not in contact with the can. This form 
of discoloration makes the hominy unfit for the trade, not from 
the standpoint of wholesomeness, but of appearance. 


The Type of Can-——In both forms of discoloration the iron 
sulfide appears first on the expansion rings or near the seams. 
Thus it appears that the iron for its formation comes from the 
tin plate where it has been subjected to a strain by bending or 
cutting. If this is true for hominy, it seems likely that the 
iron acquired from the container by other products, such as 
a also comes first, and probably largely, from these re- 
gions, 


Every type of tin container has in it one or both of the 
conditions of a tin plate strained by bending. or the cut edge 
of the plate exposed. In the case of the sanitary double seam, 
the lock side seam and the expansion rings, the metal is more 
or less strained by bending of the plate. In the lap side seam 
the cut edge of the plate is exposed. This is also true at the 
end of the body and around the hole of the hole and cap cans. 
Moreover, it is known that the tin on tin plate does not form 
a complete and continuous coating, even when the heaviest 
coating used in the trade is put on. It must not be concluded, 
therefore, that klack discoloration would not occur even if a 
can could be made without sharp bends or without fracturing 
the tin coating in any way. Under such circumstances the 
formation of the black substance might be retarded, but it 
would be likely to occur within the period of manufacture and 
consumption of a pack if other conditions were such as to 
eause discoloration. Enameled cans cannot be used because 
the enamel imparts a bitter taste to the hominy. Nor does it 
completely cover the plate. 

Hominy Contrasted With Other Vegetables—Since two 
substances, hydrogen sulfide and iron, enter into the forma- 
tion of the black discoloring agent, and since the iron cannot 
be eliminated from the tin container, one alternative is to 
eliminate as far as possible the hydrogen sulfide, and another 
is to render it ineffective. All natural foods, when heated, 
form hydrogen sulfide. Its formation may be lessened, but 
never entirely prevented. It is a gas and a weak acid. When 
it is formed in a food product which is acid in reaction, like 
sweet corn, peas and other vegetables, this gas collects in the 
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air space. For this reason the iron sulfide discoloration in 
such products occurs only in the air space. —e 


But hominy is alkaline* in reaction, due to the treatment 
with lye in the lying process. This greater alkalinity operates 
in three ways to favor discoloration within the grains, First, 
it tends to retain the hydrogen sulfide within the food product 
itself. Second, it favors the combination of the hydrogen sul- 
fide with the iron. Third, it causes more hydrogen sulfide to 
be formed. A method of reducing the alkalinity is described 
below in paragraph entitled ‘“‘A Scrubbing Process as an Aid 
to Lying.” 


*Throughout this paper the word “alkalinity” is used in place of pH 
value, which is the usual method of expressing hydrogen ion concentration. 
This is discussed in detail in Bulletin 17-L. For the purpose of this paper it 
— to remember that the higher the pH value the greater the alka- 

Effect of Washing—It was assumed that sufficient wash- 
ing of the hominy would remove any lye absorbed during the 
lying process, and the alkalinity in this manner would be re- 
duced to that of the corn used. Chemical analysis did indeed 
show that each ,washing removed some alkali, the amounts 
becoming less for each successive washing. But even when 
the hominy was washed eight or nine times, the water brought 
to boiling and boiled actively eight or nine minutes each time, 
the alkalinity remained unchanged throughout. No explana- 
tion of this apparent discrepancy will be given here. The 
matter is discussed in detail in an article that will be pub- 
lished chortly in the Journal of Industrial and Engineering 
Chemistry. 

It should not be concluded that washing is of no value. 
The following experiment shows the harmful effect of any lye 
that may be left in the grains. Thoroughly washed hominy 
was canned with varying small amounts of added lye, and dis- 
coloration began soon after packing and became very pro- 
nounced as time weit on. The alkalinity of this hominy was 
not as high after adding the lye as many brands of commercial 
hominy. The same hominy canned without the addition of lye 
did not become discolored. 

The addition of acid to neutralize any lye that is not 
washed out is not feasible, because the exact amount necessary 
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could not be determined and the slightest excess would be 
detrimental to quality, When the hominy used in the pre- 
vious experiment was canned with small amounts of acid. the 
starch seemed to settle to the bottom and.there formed a solid 
cake. This might extend halfway up in the can, depending on 
the amount of acid added. Moreover, the loose grains above 
were of a rather firm, solid texture. 


Precooking at High Temperatures—The amount of hydro- 
gen sulfide given off by any food product is proportional to the 
temperature to which it is heated. Moreover. it is formed more 
rapidly at the beginning of the heating period and less and less 
as the heating is continued. Insofar as hydrogen sulfide plays 
a part in discoloration, precooking hominy at a high tempera- 
ture lessens the tendency to discoloration by reducing the 
amount of hydrogen sulfide formed during processing. More- 
over, this precook is a very efficient means of washing the 
hominy. The following experiment indicates its beneficial 
effect: 


Hominy was lyed in the usual way and thoroughly rinsed 
afterward with cold water. Then it was given four 20-minute 
cooks in boiling water, drained thoroughly after each, and the 
liquor replaced by boiling water. In this way it was actively 
boiling for 80 minutes. Part of it was then canned in No. 1 
flat cans and proces.ed. The remainder was covered with 
water and heated in a retort for 45 minutes at 250° F., after 
which it, too, was canned in No. 1 flat cans. Up to the present 
time no black grains have been found in either case, but the 
latter cans, i. e., those with the hominy given the additional 
45 minutes’ precook at 250° F., were much brighter on the 
inside than the former. which contained the hominy treated 
only in the ordinary way. Twenty-four ears were made up into 
separate lots of hominy in this way, and the results pointed 
uniformly and distinctly in the same direction. 

There are other advantages in a precook at a high tem- 
perature like that given above. A greater swell and a better- 
appearing hominy resulted in the case of these experimental 
samples. It is possible to secure a more uniform fill when the 
swelling is nearly complete before canning. A uniform, proper 
fill is important from the <tandpoint of black discoloration. If 
the can is so full that the hominy is firmly packed, it is more 
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apt to become discolored. On the other hand, it is important 
to secure the best fili compatible with maintaining the finest 
quality. In this ccnnection it may be stated that storing cahs 
on the side has the advantage that the bottom grains are not 
.0 firmly pressed against the can. 


The amount of swe!l possible varies consider2bly with dif- 
ferent lots of corn. If it ‘s aimed to accomplish a considerable 
portion of the swelling in the can during processing, it is neces- 
sary to determine the swell for the given proces; for every lot 
of corn and also to give each batch exactly the same amount 
of swell before canning in order to have a uniform fill. The 
swe'l produced in different tubs by the present methods of pre- 
cooking s fr from uniform. Precooking at a high tempera- 
ture as described above produces a more complete swell, thus 
making it pos. ible to secure a more uniform fill, 

Poct “ct arti Lye Hominy—G. N. Hoffer, of the Indiana 
Experiment Station. has suggested that there may be a relation 
hotween the root rot disease of corn and the black discolora- 
tion of hominy. He has advanced the theory that certain soil 
cond tions tend to produce corn susceptible to root rot and at 
the same time of a hgh iron content, and in consequence there- 
cf make it more likely to result in b’ack discoloration when 
‘used for hominy making. To tet this theory, hominy was 
made separately from a number of ears of corn sent by him for 
the purpose. At the same time the iron was determined on 
the dry corn and also the hydrogen sulfide evolved upon cook- 
‘ng the hominy made from it under pressure at 250° F. for 45 
minutes. Likewise the alkalinity of the hominy was deter- 
mined. It was found that the degree of discoloration is in the 
came order as the degree of alkalinity and in the order of the 
amount of hydrogen sulfide evolved by it, and, possibly to a 
less marked extent. in the order of the amount of iron in the 
original corn. The variation in the iron content was not sig- 
nificant, however, and variation in the other two factors was 
due to a number of causes that are not related to root rot. 

Some of the hominy from cach ear was put up in glass 
tubes in the absence of tin plate and some in gia’s tubes, each 
w th a strip of tin plate. A considerable number of the sam- 
ples showed discoloration when in contact with the cut edge 
of the tin plate, but. none in the tubes without tin plate. This 


shows that it was not the iron in the corn that entered into the 
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formation of the black iron sulfide, but the iron going into 
solution from the tin plate. 

The ears u ed in the above experiments were from the 
1920 crop, and, as the corn was all gathered, had to be selected 
from the ciib on the basis of a variation in iron content. From 
the 1921 crop a selection was made from the field of three types 
of ears. Ears were chosen first from healthy, fully matured 
stalks; second, from prematurely dead diseaced stalks; and, 
third, from dseased stalks characterized by broken shanks, 
These have been converted into hominy, which is being held 
for observation. 

The e three lots of corn are of different grades from the 
standpoint of quality. The diseased corn has smaller grains, 
and this in itself has an effect on the hominy, as will be shown 
be'ow. Moreover, the corn is lighter and the grains less firm. 
A sound grain is presumably less eacily penetrated by the lye. 
Any grow ng condition, such as drought or poor soil, that will 
produce an inferior grade of corn will have an effect on the 
hominy mede from it. Whether the root rot disease has a 
specific effect in addition cannot be stated now. 

Causes of H’gh Alkal nity—The degree of alkalinity is 
not determined by the lye that is not wached out. For any 
given lot of corn it is determined by the length of the lying 
period and the amount of lye used. Subsequent washing fur- 
ther than thorough rinsing with cold water removes some lye, 
but does not appreciably affect the alkalinity. 

In general. a thin, flat, small grain will yield a more alka- 
line’"hominy than large, thick grains. From one lot of corn the 
largest and also the smallest grains were picked out and sepa- 
rate lots of hominy made from them under identical conditions. 
The hominy from the small grains was appreciably more alka- 
ine than that from the large grains. : 

If corn is treated with boiling water for five minutes or 
cold water for one hour previous to lying, a lower alkalinity 
results, but for the same lying period the hulls are less effi- 
ciently removed. Corn has been dried in vacuo at a low tem- 
preature to imitate kiln-dry'ng. In one case it lost 1% per 
cent in moisture, and in another care 3 per cent. In neither 
case was the effect on the alkalinity of the hominy significant, 
If a lower degree of alkalinity resulted by any of the above 
means, it was accompanied by a less complete removal of the 
hulls. 
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The greatest factor in the corn itself causing a variation 
in alkalinity of the hominy is its age. In January, 1922, hom- 
iny was made under identical conditions from new and ‘rom 
old corn. The new corn was of the 1921 crop and was raised 
from seed taken from the same crib from which the old corn 
was taken. The old corn was from the 1920 crop. The old 
corn had been shelled since July, 1921. Some of the results 
obtained from the two lots of corn are tabulated in Table I. 


Table I.—Effect of Age of Corn 
Experiment I 
Hominy was not “scrubbed’”’ 
Per cent of grains 


Experiment II 
Hominy was “scrubbed” 
Per cent of grains 


PH value still having PH value still having 
tips on tips on 
Minutes New Old New Old New Old New Old 
yel. Corn Corn Corn Corn Corn Corn Corn Corn 
7.98 31 47 7.20 7.55 18 28 
+ ere 8.40 24 36 7.26 7.84 9 18 
8.69 7.51 7.95 8 13 
8.55 7.73 8.07 7 8 


The pH value represents the degree of alkalinity. The scrub- 
b'ng process used in Experiment II is described under ‘A 
Scrubbing Proce's as an Aid to Lying,” in a paragraph below. 
Two hundred grams of corn were lyed in 400 c.c. lye solution 
containing 5 grams of sodium hydrox de. 

A comparison of the pH values for the new and old corn 
with the same lying period shows that the old corn has a very 
materially greater degree of alkalinity. Comparing the per 
cent of grains which still have the tips on shows that a con- 
siderably higher number of the gra‘ns of the old corn retain 
the tips when lyed for the same period as the new corn. Al- 
though the tips are removed from the old corn with more diffi- 
culty than from the new corn, the reverse is true of the hulls 
or bran layer, Even the 20-minute lying period was sufficient 
to remove practically all of the bran layer of the old corn. 
This characteristic of old corn to have its hulls removed easily 
while the tips are still retained explains why it would have a 
higher degree of alkalinity, inasmuch as the lye is enabled to 
penetrate deeper into the grain after the hulls are removed, 

There is a very distinct difference in the behavior of the 
new and old corn not brought out in the table. On lying the 


old corn, the solution becomes much thicker or more viscous. 
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This is also true of the wash water during the precook. The 
old corn becomes darker in color and the germs have a ten- 
dency to become detached from the grains, which then tend to 
break. In Experiment I, when the lying period was 26 and 29 
minutes, no count of the tips could be made for the old corn 
because co many grains were broken. This corn was distinctly 
overlyed, and even the 23-minute period showed signs of over- 
lying, though the tips were not very satisfactorily removed. 
The old corn seemed to give a higger swell, but there were so 
many inconsistencies in the different experiments that no defi- 
nite figure can be given. All these differences between old 
and new corn are greatly diminished when the scrubbing process 
is used. This process overcomes the effect of overlying, and 
with it the old corn yielded a good-appearing hominy when 
lyed 26 or 29 minutes, although the alkalinity was too high. 
We do not wish to suggest that new corn is of greater 
value or that it is of less value than old corn for making hom- 
iny. There is a very decided difference in the hominy obtained 
from them, but it must be left to the individual packer to de- 
termine what kind of product he prefers. New and old corn 
should, however, receive materially different treatment in con- 
verting them into hominy, especially in the length of the lying 
period and the amount of lye used. Just what the treatment 
should be ought to be determined by making a number of 
batches of hominy on a small scale, somewhat on the order of 
the laboratory experiments we have just described. In this 
experiment a large dish-pan containing a calcium chloride solu- 
tion which boiled at about 250° F, was uced. This requires 
about a 40 per cent solution of calcium chloride. This dish- 
pan was covered with a sheet of tin plate, which contained 8 
holes large enough so that an 800 c.c. beaker could be placed 
in each hole. The caicium chloride solution in the dish-pan 
should be of such a depth that the beakers, when placed in the 
holes, will be over one-half submerged in the solution. The 
boiling calcium chloride solution takes the place of the heat- 
ing coils in lying kettles. By varying the strength of the lying 
solution and the period of lying, eight different lots of hominy 
may be made at onetime. After the corn has heen lyed in the 
beakers, it should be thoroughly rinsed with cold water. and 
then it may be given the usual washing and precook by again 
placing the beakers in the dish-pan, as was done for the lying 
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process. Control experiments of this kind would enable the 
hominy maker to determine just how long he should lye his 
hominy and what strength of lye solution he should use. it 
it is desired to use a scrubbing process, a small hand devite 
can easily be made which will handle these eight samples all 
at the same time. The one used in Experiment II consisted 
of 8 cylinders about 20 inches in diameter and 2 inches in 
length, all soldered together so that they could all be rotated 
at the same time. In this way the different samples received 
exactly the same treatment throughout. 


- A Scrubbing Process as an Aid to Lying—A process has 
finally been developed which will decidedly lower the alka- 
linity of lye hominy and which should be entirely practicable 
and easy to apply on a commercial scale. By mechanically re- 
moving the outer layer, which has been softened by the lying 
process, the hominy will be distinctly less alkaline. This, it 
has been found, can be done by a process of scrubbing or abra- 
sion by means of a drum made of No. 12 grater bodies (Na- 
tional Enameling and Stamping Company), These are 9 inches 
long by 6 inches wide. Twenty of these were soldered together 
in such a fashion as to form a cylinder 1 foot long and 7% feet 
in circumference, or 2 feet 4%4 inches in diameter. Ends for 
this cylinder were made of tin plate. A narrow sliding door 
was made to introduce the hominy. This drum was revolved 
at the rate of 45 revolutions per minute in a pan of water of 
such a depth that the hominy slid smoothly down as the drum 
turned instead of being carried up and dropped down. 

Undoubtedly this device can be improved or a better one 
developed. An attempt was made to introduce a number of 
brushes inside this drum, with the idea that they would aid by 
rubbing the hominy against the grating surface. This only 
complicated matters and did no apparent good. It is possible 
that passing the hominy over such a grating surface while it 
is being shaken would prove more satisfactory. Possibly a con- 
tinuous process would be best adapted to some plants. In such 
a case the effect of the length of the lying period must be duly 


taken into account. When a kettle of hominy is sufficiently 
lyed it is very essential that its entire contents be emptied at 
once and the hot lye solution thoroughly rinsed off. 

It was found that in this size of drum 5 minutes rotating 
wher 10 pounds of corn were used was about the optimum. A 
12-foot cylinder, then, would handle 120 pounds in 5 minutes. 
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or 600 pounds in 25 minutes. Six hundred pounds is a normal 
factory batch and 24 minutes an average lying period. There- 
fore, there should be no practical difficulty in its use from this 
standpoint, 


There are three decided and distinct advantages in such a 
procedure. First, it aids in removing the hulls and outer layer 
of the grains in which the relatively high alkaline product re- 
sulting from the lying process is located. In this way it over- 
comes the effect of overlying. 

When the old corn was lyed for 23 minutes, as was done 
in Experiment I in Table 1, it showed distinct signs of being 
overlyed, in that a considerable number of the grains lost their 
germs during the precook and process and a number of the 
grains were broken. When the old corn was scrubbed, as in 
Experiment II, the same corn, lyed for 26 and 29 minutes, did 
not show this effect of overlying. 

‘Second, it enables one to shorten the usual lying process, 
since tne mechanical abrasion in part takes the place of the lying 
process in remcving the hulls and tips. In this way it helps 
further to reduce the alkalinity. A comparison of the two 
experiments in Table 1 shows that the scrubbing process has a 
decided effect in removing the tips. No numerical expression 
could be given to its effect in removing the hulls, but it has a 
marked effect in this respect. 

Third, by removing this outer layer of the grain so effec- 
tively, it gives a whiter product than can be obtained by any 
other known process except by bleaching, and the whiteness is 
not the dead, chalky whiteness obtained by a bleaching process. 
It is the natural and pleasing whiteness of the corn. This is 
especially advantageous in the old corn, which is much more 
apt to acquire a dark color during lying than new corn. 

Just how efficient a process of scrubbing will be in the pre- 
vention of discoloration in hominy cannot be stated without 
further observation. It will not always be effective, for dis- 
eoloration has been observed when this process was used. The 
intensity of the lying process, i. e,, the time of lying and the 
amount of lye used each play a part, as well as the age of the 
corn and other factors. When the hominy is given a severe lye 
treatment and has acquired a high alkalinity, this can be re- 
duced greatly by abrasion of the grains, but it seems impossible 


to get it down to that of the original corn. 
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Table 2.—Effect of Scrubbing After Different Lying Periods fide. In this way it is of value in preventing discoloration. It 
NewCorn does not reduce the alkalinity. 

sates ak ee OE 5. Precooking at a high temperature drives off some of 
2 SER pee 7.41 0.21 7.98 0.43 the hydrogen sulfide, and, therefore, less will be formed in 
7.60 0.34 8.40 0.56 the can. 
8.00 0.49 8.69 0.74 
Ee es 8.08 0.35 8.55 0.48 6. 


The most important factors affecting the degree of 
I : f 4 alkalinity in hominy made from one lot of corn are the length 
n general, scrubbing for a given time makes a greater of the lying period and the strength of the lye solution. 

reduction in the alkalinity as the time of lying is increased. = : a : 

But Table 2 seems to indicate that when the lying period is The most important factor in the corn itself which 
excessive-—that is, when the lye has penetrated too far into C#W‘es a variation in the degree of alkalinity is the age of the 
the grain—the scrubbing is less efficient. In the case of the CO. New corn pape A be lyed between 5 and 10 minutes longer 
samples of corn represented in Table 2, the scrubbing brought than old corn and still have a lower degree of alkalinity. Since 
about a greater reduction of the pH value after the 26-minute ‘be tips are not as easily removed from old corn as from new 
lying period than after lying for 29 minutes. The latter, judg- 0PM, the former is likely to be subjected to the longer lying 
ing from the appearance of the corn, was undoubtedly over- period, whereas the hulls are more easily removed. thus allow- 
lyed. However, after scrubbing, these overlyed samples pro- iS the lye to penetrate the corn much deeper during the pro- 
duced hominy in which the germs did not become detached /onged lying. 


from the grains during processing, but in which the alkalinity 8. 
was still too high. 


To prevent the discoloration of hominy. the alkalinity 
should be as low as possible. By means of a scrubbing or abra- 
It will also be noticed that the effect of scrubbing is ‘Si0n Process applied just after lying, the outer layer of the 
greater for the old corn. which has the higher alkalinity, than Sain can be removed. This has the following advantages: 

for the new corn. But even though the scrubbing period is a. It materially lowers the alkalinity by removing 
made several times longer, the hominy with the higher alka- the outer layer into which the lye has penetrated and 


linity still remains considerably more alkaline. The process thus reduces the danger of black hominy; 
has its greatest effect during the first few minutes. 


L \ It is neces- b. It aids in removing the tips and the bran lever, 
cary, therefore, to keep the time of lying and the amount of thus permitting a shorter lying period, which is a further 
lye used at a minimum. If this is done, the danger of black aid in reducing the alkalinity; 
discoloration is decreased. Moreover, this danger is less with 
produces a hominy with a pleasing white ap- 

Summary—1, The black discoloration of hominy is 
caused by the formation of iron sulfide resulting from a com- ae eae 
bination of iron from the can with hydrogen sulfide which is 
formed by every natural food when heated. ' CARELESS OF HER 
2. Every type of tin can will supply sufficient iron for Magistrate—‘‘So you broke an umbrella over your hus- 
this band’s head. What have you to say?” 
ominy, in contrast with other canned vegetables, is 99 
alkaline due to the lying process. For this reason the discolor- bes 
ing agent forms within the product. Magistrate—“How could it be ™ accident? 
4. Washing removes some of the lye absorbed by the Defendant—“Well, I ‘ad no intention of breaking the 


hominy and the boiling water drives off some hydrogen cul- 


umbrella!’’—The Pascing Show. 


HERCULES SANITARY 


FLEXIBLE STEEL CONVEYOR 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 


| 
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Leonard’s 


The Seed You Should Plant 


LEONARD SEED COMPANY 
226-228-230 W. Kinzie St., 
CHICAGO 
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H. D. DREYER & CO., Inc. 
MANUFACTURERS 


BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STREETS - - BALTIMORE, MD. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 
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POSS 


CANNERS’ SEEDS 


WE ARE EXTENSIVE GROWERS OF ALL SEEDS USED BY THE 
Canning and Pickling Trade 


With our Stock Seed Farms at Grass Lake, Mich., our growing stations 
scattered throughout America and our corps of expert field men, we are 
in a position second to none to produce Seeds ofthe highest quality at 
minimum cost, 

CORRESPONDENCE SOLICITED 


JEROME B. RICE SEED COMPANY, Cambridge, N. Y. 


SHIPPING STATIONS: DETROIT, MICH., AND CAMBRIDGE, N, Y. 
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REPORTS INDICATE CANNED FOODS WEEK SUCCESS 
Letters from Different Sections of Country Indicate Increased 
Sales During Canmed Foods Weck, and Writers 
Suggest That Campaign Be Re- 
peated Next Year. 

Washington, D. C., March 22.—In answer to inquiries as 
to the success of National Canned Foods Week, March Ist to 
8th, the National Commitee reports that it may be considerable 
time before all parts of the country can be heard from. In 
the meantime, however, letters are being received giving re- 
sults of the week as well as mentioning some of the outstand- 
ing features of the campaign. 

Many of the letters indicate increased sales. It is already 
suggested that the event be repeated next year. Several urge 
that the time be changed, one correspondent suggesting Sep- 
tember to October, and pointing out that then it would be pos- 
sible to more appropriately use the slogan: ‘‘A Harvest Time 
for Housewives.” Another believes Monday to Saturday, in- 
clusive, would be a better arrangement than beginning and 
ending the campaign in the middle of the week. 

A gratifying feature of the campaign was that, while there 
were special demonstrations in’some cities, smaller communi- 
ties responded proportionately as well as larger. The cam- 
paign was not confined to any particular section of the country. 
The East, North, South and West were all heard from, even 
to the Pacific Coast and far-away Hawaii. 

More Constructive Work in Seven Days Than Seven Years 

A representative firm in one of the larger cities went so 
far as to say: - 

“We believe there was more constructive progress made 
during the seven days of Canned Foods Week than has been 
made during the last seven years in the promotion of the sale 
and consumption of canned foods.” 

A New York wholesale grocer wrote as follows: 

“During Canned Foods Week we have sold 32,000 cases of 
canned foods. Whether this is good or bad we do not know, 
because we have no records for comparison of previous years, 
but we feel that if the six thousand jobbers of the United 
States maintained a similar proportion of canned foods busi- 
ness, they have made a big dent in the pile. Canned Foods 
Week has been a success. Do it again next year!” 

A Texas broker said: 

“One of our local jobbers sold during Canned Foods Week 
more than 8,000 cases of canned foods. While all of the job- 
bers did not sell this quantity, we believe the total will run up 
to fifteen or twenty thousand cases of canned foods during 
Canned Foods Week.”’ 

A Northwest State was heard from as follows: 

“Our retailers in South Dakota are well pleased with 
Canned Foods Week, and have moved many hundred cans of 
food during the campaign.”’ 

From Wisconsin came the message: 

“T wish to state that in every instance where the retailer 
made a proper window display and talked canned foods to his 
trade it has been a success in this locality.” 

From Southern California: 

Attesting the interest aroused among retailers by our pre- 
paratory work, we had telephone calls, letters and telegrams 
from grocers who somehow had been missed in our distribu- 
tion of window streamers, and who had evidently been suffi- 
ciently impressed with the importance of Canned Foods Week 
to go to trouble and expense to secure necessary advertising 
material.” 

More Detailed Comment 

A letter from Dallas, Texas, read, in part, as follows: 

“As one walks along the street attractive canned foods 
di:plays may be seen in high-class jewelry store windows, de- 
partment stores, clothing stores, drug stores, and so on. In 
short, prominent displays of canned foods are all over these 
two cities—not only in grocery stores, but in every other kind 
of store as well. 

“The effect of these displays in windows of the distinctive 
type and appearance of the average high-class establishment 
mentioned above is striking. It seems to me that people see- 
ing these displays cannot help but feel increased respect for 
canned foods, That feature has impressed me very much. 

“T have talked with a few retail grocers and they told me 
their sales have already shown a considerable increase. Spe- 
cial prices on lots of canned foods—half dozen, dozen cans, or 
cases—are being advertised by grocers throughout the city. 

“T noticed that in both Oklahoma City and Dallas local 
newspapers full page ads are being carried. I was told by a 
broker in Oklahoma City over 400 window displays had beea 
put in prominent downtown stores through the work of the 
local association.”’ 
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A North Dakota retailer declared his business had been 
increased 300 per cent. His letter follows: 

“With a little initiative on the part of the merchant 
Canned Foods Week can be made a wonderful success, its 
strength lying in the fact that all stores are putting it on the 
same time. With local conditions, though, we could have been 
even more successful had the week been featured either a little 
earlier or later, as the time it was held this year hit us just 
when the roads were at their worst. Our town has a popula- 
tion of about 60 people, and we averaged better than $175 a 
day increase.”’ 

Each of two retailers in Pennsylvania and Nebraska re- 
ported a 200 per cent increase in business. The first wrote: 
“Had a dandy sale. It was a big success.” The second wrote: 

We had many compliments paid us for window displays. We 
made a reduction of 10 per cent during the period of the week. 
and this was apparently much appreciated by our customers.” 

A Wisconsin retailer placed the increase at about 100 per 

He went cn to say: 
“Canned Foods Week is a great success and very profitable 
to the housewife. It teaches customers to buy in larger quanti- 
ties at a saving to them,” 

From Wisconsin came another message: 

“In instances where six cans were sold, the same people 
frequently returned to buy at least six more. All canned foods 
seemed to have a special attraction during the week. This in- 
creased our sales on canned foods at least 50 per cent. The 
week chould be repeated yearly.” 

A Massachusetts retailer wrote: 

“Our sales were fine. As expressed by our customers, a 
pantry full of assorted canned foods makes unexpected com- 
pany for lunch a pleasure.” 

An interesting communication from Wert Virginia read: 

“From the retailer’s standpoint, we heartily recommend 
a united and continued effort to develop the National Canned 
Foods Sale Week. The fact that it puts into the minds of the 
storekeeper and his clerks canned foods sales. and causes them 
to think canned foods sales. benefits canned foods sales. This 
is, of course, a mutual benefit and a mutual profit.” 

Governors Issue Proclamations 
; Special proclamations were issued by the Governors of 
California and Indiana. The Los Angeles Chamber of Com- 
merce passed a resoluticn endorsing canned foods and urging 
support, and sent a copy to every Chamber of Commerce south 
of San Francisco. Special articles appeared in the official bul- 
letins of the San Francisco and Boston Chambers of Commerce 

Baltimore attracted country-wide attention with a canned 
foods parade a mile long. In the Court House Plaza in Balti- 
more there was erected a huge can 20 feet high and 14 fect 
across. On the inside electric lights had heen arranged so that 


at night the whole can was illuminated. making a most attrac- 
tive appearance. 


t One of the leading hotels in Chicago featured canned foods 
cn its menu card, and only the lack of advance notice prevented 
a Canned Foods Week announcement being broadcasted from 
the radio-phone station at Newark, N. J. Ata later date, how- 
ever, a very complete address on the subject of canned foods 
will be sent out from this station. 

Early reports show there were intensive campaigns and 
unusually attractive window displays in Los Angeles, Minne- 
apolis, Honolulu, St, Louis, Pittsburgh, New York, Chicago and 
Washington, D. C. ‘ 

Wide and Favorable Newspaper Comment 


The newspapers of the country contained numerous arti- 
cles and editorials. Editorials carried by Philadelphia and 
Grand Rapids newspapers attracted particular attention. In 
cne of the leading cities of Illinois the principal dailies each 
donated a page of advertising to the campaign. Already some 
three to four hundred press clippings have been received. In 
numerous other cities local advertisers combined to make up 
special pages, calling attention of the readers to the event. 
A leading daily in St. Louis donated an advertising board on 
the front of every street car in the city. 


IT HELPS 

“In time of trial,’ said the preacher, ‘“‘what brings us the 
greatest comfort?”’ 

“An acquittal,” responded a person who should never have 
been admitted.—Stanford Chaparral. 

SINGLE-TRACK MIND 

“When is your daughter thinking of getting married?” 
“Constantly.”—-The American Legion Weekly. 
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achine 


The Cameron 


125 Parallel Shaft Bead- 
ing and Flanging Machine 
is used in the Manufacture of 
drums, buckets,tubs, ash cans,can- 
isters, etc. 


‘‘Every machine for can making’’ 
CAMERON CAN MACHINERY CO., CHICAGO, U. S. A. 


“AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenue De Chatillon, Paris, France.” 
“WM. COOPER PENN & CO., 25 Victoria St., London, England.” “D. M. KABLE, Posteffice Bldg., Hongkong, China.” 


Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 

the only feeders that thoroughly separate the vines. 

The savings effected, over the use of any other viner 

Ecce il feeder, are so large that it is not unusual to hear pea 

packers say that Ideal Viner Feeders more than save 
their cost each season. 


OVER 1500 IN USE 


FRANK HAMAGHECK Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 
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A SERMONETTE FOR CANNERS 


‘As to Canners Whose Labels Compete Rather Than 


Co-operate With One Another. 
No. 6 


ERE I to ask you to reneat the names of the 
three best-known American canned foods 
labels, I am sure you would quite readily re- 

peat the very three brands of which I am now think- 
ing, and in so doing you would pay tribute to the 

extraordinary power of advertising, for it is adver- 
tising that explains the tenacious hold which these 


three brands have upon the confidence of the Amer- 
ican people. We acknowledge the power which these 
three labels possess and the extraordinary influenc2 
which they exert. Each of these labels possesses in 
a marked degree the very quality we have been dis- 
cussing. Two of them are severely plain, though 
neither is unattractive. The third of this distin- 
guished group of canned-foods labels would likely b2 
called handsome, because of its simple elegance. The 
labels of which we are speaking, when included among 
other labels, always have a dignified and lofty bear- 
ing; they are very giants among pygmies, and all be- 
cause they have character or distinction. If you are 
a student of advertising, you may not unlikely insis* 
that the character which these labels possess is not 
altogether of themselves, but is largely the outgrowth 
of the advertising which they have received, and we 
think you would be quite right if you were to so insist 
The power which resides in advertising is so extra- 
ordinary that it can make almost the very “desert 
rejoice and blossom as the rose.” Whilst advertising 
did not of itself impart character to the three super. 
prominent labels we have in mind, it did, however, av- 
centuate and develop the character which they have. 
Still assuming that we are agreed as to which are 
the three most outstanding American canned-foods 
labels, may we call attention to another fact in regard 
to them which should possess importance for every 
canner who is, in the language of the trade, a “gen- 
eral line canner.” You perhaps have noticed that 
each of these labels is what is called a “master” label, 
there being no important, no substantial variation 
between the label appearing on, say, a can of soup and 
that which appears on a can of pork and beans. 
Because of the “master” label we find one product 
commending another product, the beans commending 
the soup, and, in reverse order, the soup the beans. 
Canners who would use a “master” label are duly and 


impressively forewarned of this important fact, that 
whereas the master label is capable of commending 
the canned foods upon which it appears, that it is also 
capable of condemning them, for the “master” label 
is an exacting thing—a thing of stern discipline. If 
the soup upon which a “master” label appears is a 
good soup, it will have the effect of commending the 
pork and beans upon which the “master” label ap- 
pears, and vice versa. But if the soup should default 
in quality, it would be impossible for the pork and 
beans not to feel the effect of the soup’s delinquency. 
The idea of a “master” label for use by those canners 
who produce and distribute a variety of products is 
growing. How absurd it is for the canner who pio- 
duces a variety of products to have his labels working 
at cross-purposes with one another, when they might 
be just as well working with one another co-opera- 
tively. We have in mind a widely-known California 
house whose excellent products run the gamut of 
nearly the whole line of canned foods. Does this 
house use one label upon its peaches and an entirely 
aifferent label upon its pears and its pineapple? Of 
course it does no such extraordinary thing. It does 
the obviously proper thing — it uses only one label 
for each and every one of its products that de- 
scribes a particular grade or quality. The consumer 
whose experience with one of these products, say the 
peaches, is happy, as the canner doubtless always in- 
tends that it shall be. there is set up in the mind of 
the consumer a favorable attitude towards all the other 
products upon which the same label appears. If, for 
sake of a simple illustration, a canner produces six 
separate products of reasonably uniform grade or 
quality—tomatoes, corn, peas, spinach, stringless 
beans and lima beans—shall he use a separate and 
distinct label for each product, thus to have them com- 
pete with one another, or shall he use only one label— 
a “master” label, and thus have the six members of 
the one family working with one another to promote 
the family welfare? As we have remarked, the us¢ 
of the “master” label among canners is increasing, aS 
indeed it should, and yet there are still large producers 
of canned foods who cling fondly to the olden idea of 
a separate and entirely distinct label for each product. 
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VARIETIES OF TOMATOES. 


THE $9.00 
DELAWARE BEAUTY............. .00 
LANDRETHS’ RED ROCK... 5 


9 
5 
4 
3 
4 
PONNY BEST........ 3 
PARAGON .......... 3.5 
LANDRETH’S TEN 3 
FAVORITE 3 
SUCCESS 3 

3 

3 

3 

3 


50 

50 

50 

50 

0 

50 

50 

50 

50 

50 

50 

3.50 
OTHER SEEDS 


Bee Cucumber Cabbage Pumpkin Squash 
Okra Spinach Caulifiower Beans 
Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth’s 
prices will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 


TOMATO—“The Landreth” 


Price $9.00 per pound 


GREATER BALTIMORE... 
RED ..... 


Y 


Soy 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


Machinery—Wanted 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—At 50c of actual values to quick buyer. 

1—Hawkins Eight Disc Exhauster. 

1—Sprague Tomato Washer. 

1—40-48 inches Open Process Kettle. 

6—Kettle Crates. 

24—Round Top Factory Stools. 

1—New Pulsometer Waste Pump. 

All like new and guaranteed. Also six dozen new 
“Smiley” Peeling knives. Address Box 62, Blackstone, 
Virginia. 


FOR SALE—The following Tomato Machinery at a very 
low price. All are in first class condition, used for three can- 
ning seasons of about ten weeks each. 

_ Sprague, Lowe Sanitary Pulper. Sprague, Lowe Tomato 
Steamer. Merrill Soule Four Pocket Can Filler without cooker 
hopper, No. 1 cans. Rotary Tomato Washer—Screen Type. 
Galvanized Bucket conveyer 10’ long 12” Buckets. Two Copper 
Process Tank coils for 6’ tank. S. C. Morris 105 Liberty St., 
Brooklyn, N. Y. 


FOR SALE—USED CAN MACHINERY 

German lockers 

Punch presses 

Max Ams automatic double seamers, square and round 

Slaysman’s floater and solder wiper 

Niagara square shears 

Body makers 

Also a quantity of dies for making slip cover round and 
square, double seam cans, screws, etc. Also dies for. making 
Harness Oil tops and bottoms from % pint to one quart. Ad- 
dress The R. M. Hollingshead Co., Camden, N. J. 


FOR SALE—Angelus Can Closing Machines. 
Owing to our discontinuing the manufacture of cans, 
we have these machines for sale. In first class order 
with all improvements. Address The Emerson Pack- 
ing Co., Longmont, Colo. 


FOR SALE —1 Anderson Barngrover 600-can continuous 
ceoker for No. 24% and No. 3 cans with extra channel for No. 2 
cans. 

1—50-Ton Premier Peach Lye Peeler 

1—50-Ton Premier Peach Washer 

1—Syruper for No. 2% cans. 

i—Premier five-line Peeled Peach Grader 

1—No, 1 Monitor and Washer 

1—Zastrow Oyster Steam Box 

5—Cypress Tanks, 12 ft. diam. 8 ft. high, 2 in. stock. 

3—Cypress Tanks, 12 ft, diam. 6 ft. high, 2 in. stock. 

6—Cypress Tanks, 8 ft. diam. 7 in. high, 2 in. stock. 
1—Cypress Tank, 8 ft. diam. 10 ft. high, 2 in. stock. 
1—Brine Pump. 

All the above brand new and guaranteed perfect condition. 
Address Box 98, Griffin, Ga. 


WANTED—Three closed kettles, four open kettles 
and crates, steam crane. Give condition and price, 
Address Box A-958, care of The Canning Trade. 


WANTED—1 100 or 150 or 2 80 H. P. Boilers, 15 
H. P. Engine and Stacks. 

12 Iron Cooking Crates, uniform size. 

10 Cooking Tubs. 

1 Scalder and Washer. 

1 Exhaust. 


1 Wiper for Tops, lot Piping and Globe Valves, 


Platform Trucks, Electric Dynamo and Conveyors. 
Snowden Package Co., Snowden, N. C. 


For Sale—Factories 


FOR SALE—Well located cannery property at 
Jessup, Md., with 214 acres of ground, two dwelling 
houses for hands, double garage, wagon scale and usual 
out buildings. An ample acreage of Peas, Stringless 
Beans, Tomatoes, Okra, Lima Beans, Sweet Potatoes, 
Apples and Pears can be contracted for. Jessup is on 
the B. & O. R. R. sixteen miles from Baltimore, and 
has favorable freight rates to all points. Splendid 
roads give canner a large territory in both Anne Arun- 
del and Howard County to draw produce from. An 
atractive price will be named to those interested. The 


Chas. G. Summers Co., Russell and Worcester Streets. 
Baltimore, Md. 


FOR SALE OR LEASE—A well equiped Tomato 
Cannery in South Jersey, near Vineland, in a section 
where contract acreage and good quality can be se- 
cured. Pears, peaches, berries and sweet potatoes can 
also be secured and packed to advantage by the right 


parties. Address Torsch Packing Co., 1501 Russell St., 
Baltimore, Md. 


WE OFFER, subject to prior sale, practically new 
40x60 Retorts, 40x60 Open Kettles, one lot of Crates, 
one Peeling Table and other Canning Factory Material; 


os first-class condition. A. K. Robins & Co., Baltimore, 
d. 


FOR SALE—Canning factory, Federica, Del., on the Murder- 
kill River and new State highway Includes large factory build- 
ing and two large warehouses and all improved machinery in- 
stalled for the canning of tomatoes and pears. The plant is sit- 
uated in the best fruit belt of the State, and peas, corn, tomatoes, 
berries, apples and pears can be secured in large quantities fot 
the operation of the plant. This is the old established business 
canning the Blue Hens’ Chicken Brand. Also several cars No| 3 
and No. 10 Continental Sanitary Cans in Cases. J. S. Rey- 
nolds & Co., Frederica, Del. 


CANNING MACHINERY 


FRUITS- VEGETABLES: FISH -Erc. 
A.K.ROBINS & Co. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


April 3, 1922 


ForSale— Miscellaneous. 


FOR SALE—12 new 40-gallon Tilting Copper 
Jacketed Kettles, complete with stands, $115.00 each. 
Address Box A-953, care of The Canning Trade. 


FOR SALE—Hot Bed Glass. Any quantity, and 
size. Write us for prices. Baur Glass Co., Eaton, Ind. 


FOR SALE—At Sacrifice—Must be moved imme- 
diately: Steam Engine Electric generating sets of 40, 
35, 15, 10 and 4 kilowatt capacity; anyone who has 
steam can make electricity by these sets. Also has 
several electric motors available. Standard Electric 
Machinery Co., 7 E. Hill St., Baltimore, Md. 


For Sale—Seed 


FOR SALE—Narrow Grain, Maine Style Ever- 
green Corn Seed, 1921 growing, high germination ; sam- 
ples and price on application. Address H. C. Heming- 
way & Co., Syracuse, N. Y. 


FOR SALE—Maine-grown Corn Seed. 100 bushels 
Extra Early Crosby, 50 bushels Extra Early Golden 
Bantam. Address G. 8. & F. E. Jewett, Norridgewock, 
Maine. 


FOR SALE—25 to 50 bushels Alaska Seed Peas; 
best quality; surplus over our requirements. The 
Torsch-Summers Company, Baltimore, Md. 
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FOR SALE—600 bushels Surprise Pea Seed, Hogg 
and Lytle growing; 200 bushels Horsford’s Market 
Garden, Clark growing. Recent tests show germination 
95 or oe Address H. C. Hemingway & Co., Syra- 
cuse, N. Y. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—A man on the Eastern Shore of Maryland for 
1922 season, to make a good grade of whole tomato puree. 
Address Box B-956 care The Canning Trade. 


WANTED—Factory foreman, capable of handling help 
and familiar with the packing of quality vegetables and apples. 
Opportunity to work into position of superintendent. Give 
full particulars in first letter. Address Box B-950 care The 
Canning Trade, 


WANTED—A thoroughly competent reliable, weli-recom- 
mended man tv make high-grade tomato paste. Prefer one hav- 
ing knowled’ge of the methoa of making tomato catsup and chili 
sauce. There is an opening in an old, reliable company for a 
good man. In reply state age, experience, reference and where 
last employed, also reason for leaving. State salary expected. Ad- 
dress Box B-955 care The Canning Trade. 


WANTED—We are told there will be a number of tomato 
canners not operating in 1923 for lack of working Capital. To 
a competent, active working canner, of ability, as a factory super- 
intended and managed, we can offer a well equipped house in 
South Jersey in a section where good quality tomatoes can be 
secured on contract, with working capital supplied by us. Write 
full information as to experience and references. Address Torsch 
Packing Co., 1501 Russell St., Baltimore, Md. 


WANTED—A competent canning factory man who under- 
stands thoroughly the manufacture and cooking of fancy and 
standard tomato catsup and chili sauce. When replying, state 
age, where last employed, and give reference and salary ex- 
pected. Address Box B-957 care of The Canning Trade. 


STRING BEAN CUTTERS, also cuts Okra, Peppers, Rhubarb 
PINEAPPLE MACHINERY,—Peelers, Corers, Sizers, Slicers 
CAN TESTERS, For all sizes up to five gallon cans 


Built by 


E. Jc. Lewis, 


POSS SSS YS 


Middleport, N. Y. 


THE CANNING TRADE, 


5 


Good Books for your Office: 


1—A Complete Course in Canning—$5.00 
2—How to Buy and Sell Canned Foods—$2.15 
3—A History of the Canning Industry—$1.00 
4—The Canning Trade Almanac—$1.00 
5—‘‘The Canning Trade’’—every Monday. 


ALL PUBLISHED BY 


The Journal of the Canning Industry. 
PUBLISHERS OF THE INDUSTRY’S LITERATURE 


Baltimore, Md. 


£3 
+ 


WANTED—A Competent Canning Factory Man, who un- 
derstands thoroughly the manufacture and cooking of fancy 
and standard tomato catsup and chili sauce. When replying, 
state age, where last employed, and give reference and salary 
expected. Address Box B-957, care of The Canning Trade. 


SITUATIONS WANTED 


WANTED—Position as superintendent or factory manager 
with can manufacturer. Ten years as factory superintendent of 
firms manufacturing 750,000 cans daily. Up-to-date on factory 
conditions, and solder saving machine of own invention. A-1 
reference. Box B-944 care The Canning Trade. 


WANTED—Position as Superintendent. 20 years’ ex- 
perience canning fruits and vegetables, Experienced in the 
manufacture of all grades of preserves, jams, jellies, tomato 
catsup, chile-sauce, mustard, vinegar, apple and grape prod- 
ucts. Experienced in standardization of operations and pro- 
duction costs. Middle aged. Open for position at once. Ad- 
dress Box B-945 care The Canning Trade. 


WANTED—Position as salesman with an up-to-date can- 
ning concern. Have had selling experience for years traveling 
the wholesale grocery trade of the country. Best of reference. 
Address Box B-948 care The Canning Trade. 


WANTED—Am open for a position with any responsible 
packer of baker beans, catsup, chili sauce and tomato products. 
I thoroughly understand the manufacture of these particular 
products, having held an executive positon tor the past five 


years with one of the largest packers in the U. S. Address 
Box B-952, care of The Canning Trade. 


WANTED —Position as superintendent or processor. 


Quality 


packer of tomatoes, string beans, beets, sweet potatoes, and fruits. 
Can build factory and set machinery. Best of references. Ad 
dress Frank Sanders, Maryesville, Ohio. 


For 
VINEGAR-- 


K e Gg S CIDER-- 


Also PICKLES-. 
BARRELS SottDrinks, ete. 


Pekin Cooperage Co. 

25 Broadway, New York. 

Ambridge, Pa. 
Mobile, Ala. 


Peoria, Ill. 
Port Arthur, Tex. 
New Orleans, La. 


CHICKASAW COOPERAGE CO. Memphis, Tenn. 


| TIGHT AS SOLID WOOD 
With accurately machine-planed joints 
| and rust-resisting iron hoops of correct 

Tete, size and spaced to insure a large factor of 
safety, a Caldwell Cypress Tauk is vir- 
tually a solid piece cf wood in rigidity 
and water-tightness. 

In addition to the Jong life of the cy- 
press the logical tank wood since it 
grows in water—Caldwell Tanks have 
the lasting qualities that can be built-in 
only by long-experienced tank builders. 

Send for Catalog 


W. E. CALDWELL CO. 
INCORPORATED 
2310 BRCOK ST. LOUISVIL“UE. Ky. 
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Can Prices 


American Can Company 


January 1ith, 1922. 
American Can Company announces the following prices 
for Packers Cans, Sanitary style, bulk carloads, f. o. b. ship- 


ping points, effective January 11th, subject to change without 
notice: 


Per M 


“THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


Fidelity Can Company 


Baltimore, Md. 


Prices Quoted on Request 
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(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


OORNI—No. 2, Std. Evegr., f.o.b. Balto. 90 
“ gtd. Evgr., f.0.b.Co... 82% 
Std. Shoepegf.o.b.Co 95 
S8td.Shoepegf.o.b.Balto. 1 00 
Ex.8td.Shoepegf.o.b.Co. 1 05 
Fey Shoepeg f.o.b.co. 1 20 
Std. Maine Style Balto 1 00 
8td.MaineStylef.o.b.Co. 95 
Ex. Std. Maine Style..... 1 05 
Ext. Std. Style f.o.b. Bal. 1 15 
Extra f.o.b. County...... 


tig 3, Standard, Split... 90 

BLES FOR 80 

PEAS! %3—No. 1, Bieve f o b factory 


Sifted 3 85 


Fancy Petit Pois......... 1 25 
PUMPKINI—No 3 Standard. Out 
t 


“Ex.sfd. 2 106: 


ASPARAGUS*—(California) Bolte. N.Y. 

No. 2% White Mammoth. 400 00 

“Green, 

“White, Large. 400 .... 

** Peeled, . Out _...... 

Green, 

“White, Medium... ...... 

* Green, 350 

White Small... ....... Out 

“ Green “ 
“Tips White Sq 


THE CANNING TRADE. 


CANNED FOOD PRICES 


Prices given represent the Jowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. 


CANNED VEGETABLE PRICEE—Continued. 


Balte. N.Y. 
SUCCOTASH!—No. 2, Green Beans...... 200 200 
“With Dry Beans 125 1 25 
New York State....... 


SWEET POTATOES}-No. 2, Standard 85 85 
No.3 8td.f.o.b.Balto 125 1 25 


“Std. f.o.b.Co. 110 Out 
98td.f.o.b 80 Out 


10, Std.f.o.b.Co. 4 00 4 CO 
TOMATOES! -No. 10, Fancy, f.o.b. Bal. Ou Out 

= Jersey, “ Fac’y ...... Out 
Stand., Balto 490 490 
Stand, “ Co... 475 475 
8, Sani. 5% in. cana 1 45 1 50 
Jersey, f.o.b. Co. Out Out 
Ex. “ Balto. 1 70 


CANNED FRUITS 


APPLES—No. 10, 57% 5 

APPLES! -No 10 Co........ 450 Out 
APRICOTS—No. 2%, Cala Choice....... 285 235 
BLACKBERRIES§—No. 2, Standard...1 25 230 

Out 

Preserved... i "50 Out 

“  2,InSyrup....125 130 
BLUEBERRIES—No. 13 00 
250 

CHERRIES§—No. 2. Seconds, Red........ aca 
White...... Out =... 

“ Red “ Stand Water........ Out 

White “ “  gyrup...... 210 210 


GOOSEBERRIES§—No. 2. Stand. 
* 10, 


PEACHES*—No. Cal. Stand. L.C.. 2 65 
2%, “ Ex. Std. “ 290 


PEACHESt—No. 1, Ex. Sliced Yellow 160 165 
“2 Standard White..... Out Out 


No. 3, Standards, White. 200 2 00 
Yellow 2 25 


* White. 250... 
Selected, Yellow....350 3 £&0 
Seeonds, White...... 1 60 


PEARSt—No. 2, Seconds in Water........ ...... 
Standards 


Ex.” in Syrup...... 13 135 


8. Seconds in Water....... Out 


(t)Jos. Zoller & Co., Ine. 
New York prices corrected by our special Correspondent. 


**** Many 


(§)Wm. C. West & Co. 


CANNED FRUIT PRICES—Continued. 


Balt. N.Y 
PEARSt—No. 3, Standards in Water... 18 
Syrup.... 2 30 
PINE- No. 2, Baten Out Out 
APPLE*- Gra 1% 
Sliced “ Std.Out 1 85 
~ * 2%, Hawaii Sliced Extra 3 20 3 20 

“Stand 2 95 


10, 
PLUMSt—No. 2, 


ed 20 «Out 
Extra Preserved....250 Out 
Standard............... 160 Out 

“1, Extra Preserved... 1 30 Out 
** 1, Preserved............... 12 Out 
Standard Water...... 7 50 
CANNED FISH 

HERRING ROE*—No. 2, ..... 

LOBSTER*—t-Ib. Flats, 4 doz.......... 6 65 
%@ -lb Flats, 8 doz........... 3 6t 

1% 

OYSTERS§— 5-oz. Standards. 1 30 
4oz. 115 
100%. “ 2 55 
=" 235 
6-02. Select 


Medium 
SHRIMP}—No. 1%, Wet or Dry............ 
3. 


“ 


SARDIN per Case 
F. O. B. Eastport, Me., 1920 pack 
% os — 265 265 


mustard keyless. 
California, per cse 
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Grated Extra 225 225 
*10, Shredded Syrup........ Out ...... 
“10, Crushed Extra.. Out 
BAKED BEANSf No. 1, Plain.............. OU 
“ 1, In Sauee........ 80 Out “ ‘Stand. "155 155 2+ Eastern Pie Water... Out ..... 
3, In Sauce. 1 50 Stand., “ Co... 107% 110 
BEKANSt—No.2 String, Standard Green 95 Seconds, “ Balto. ......  ...... 
“ 2 Stringless, Std............110 110 Cal. 2% RASPBERRIES§—No 2, Black Wales. 178 
“ White Wax Standard 100 Out TOMATO PULPI-N¢ “Black Syrup. 2 00 
1, 60 10, water 
“Standards... ..... 215 STRAW. No. 2, Ex. Stan. Syrup. 2 00 
“9, “ Out 
“ 2, Red Kidney, Stand...110 Out 
BEETSt —No. 8, Small, Whole............160 Out 
“ Standard,” ...........106 116 
95 
Out 
120 
1 00 
1 00 
1 05 ue 
Out 
Out 
“Extra Std. Western.............. Out Ex. Preserved......240 Out SALMON® “ 1, Red Alaska, Tall...... 3 35 
“ Red 10,S0ur pitted. 16 00 : see Out 
Out 2 85 2 85 a % 2 60 
900 900 "A, Pink, Tall... 115 117% 
3. 45 1 45 Ex wane 2 on ut 1 50 
AUERERAUTI—No. 2, Standard... 115 Peeled. Out 
PINACHI—No. 2, 100 8 00 
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BY 
THE TRADE COMPANY 
A. I. JUDGE Manager and Editor 


Baltimore and Commerce Sts., Baltimore, Md. 
Telephone St. Paul 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 44th Year, 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING Rates—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters wil] be ignored. A. I. JUDGH, Editor. 


Entered at Postoffice, Baltimore, Md., as second-class mail matte 


BALTIMORE, MONDAY, APRIL 3, 1922 


EDITORIAL JOTTINGS 


The Well Known Apathy—Our broadsides against the in- 
iquitous system of selling the canners into slavery through 
below-cost future prices have stirred the whole industry, from 
coast to coast, a fact we learn in a hundred different ways, 
direct and indirect; but this is by no means a new condition. 
The industry has regularly grown indignant over this kind of 
work year after year, and then allowed its indignation to die 
out and forget all about it, until another year rolls around, and 
then does it all over again. One might suppose that an effort 
of this kind, directed as it is towards saving the canners money 
and to improving their business, would be heartily supported by 
every canner in the business; that there would be a rush to 
co-operate with us in the good work—for it is good work; but 
the one indulging such a supposition would thereby disclose his 
utter ignorance of or unfamiliarity with the canners. Men- 
tally every canner does heartily endorse the movement, and is 
eagerly anxious to see the correction made; but it ends with the 
mental effort. So far as any real jump-in-and-scrap-it-out re- 
sponse is concerned Roosevelt’s well known “jelly-spined” 
individuals were veritable giants compared to the canners in 
matters where the selling of their goods is concerned. 

Commenting, indirectly, upon this question Thos. J. Meehan, 
the dean of the brokerage business, said in his circular letter of 
March 25th: 

“It must be frankly said of the market for future 
Tomatoes that the optimists appear to be not strongly 
inclined to back up the faith that is in them by making 
large size purchases at present notwithstanding the fact 
that the expert cost accountants furnish abundant facts 
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and figures to prove, to their own satisfaction at least 
that the canners who load their order books with sales 
at today’s quotations are, practically, issuing an invita- 
tion to the sheriff to pay them a visit at the end of the 
canning season. And the trade papers are doing their 
duty, as they see it, by warning the canners of the peril- 
ous risks they are taking by selling ahead what they 
haven’t got, and have no assurance of getting, because 
of the crop hazards and other things over which they 
have no control, which is all true enough, but the great 
American canner of Tomatoes has a private arithmetic 
of his own which tells him that the law of average 
costs during the packing season will work out as well 
in the canning game as in any other manufacturing 
business, and chance must be a factor to be considered 
in his business problems if he is going to keep the 
mill going to capacity while the raw material is ob- 
tainable. The canner who plans to pack only when he 
can see a profit on each day’s work is beaten before he 
starts. As to the jobber, the chance on making a loss 
on purchases made at today’s quotations is reduced to 
a minimum, and it will be a comfortable feeling to 
have laid away in his safe a contract signed by a canner 
who is reliable and responsible enough to make good 
come what may. Buy some futures now, =nd follow the 
market with more purchases as the season progresses, 
applying the average cost plan same as the up-to-date 
canners do.” 

It would be an unwise man who would attempt to cross 
swords with the writer of the above, for Mr. Meehan dates back 
into the early days of this industry—not that he is old, but 
that canning as an industry is really young; but as long as he 
has been in it, as far back as he can go—and few men can go 
further—even before that time did the canners try that game of 
averaging the costs over the season, and they have tried it every 
season since and always with the same effect: somehow or other, 
although they do it most painstakingly and carefully, it just does 
not seem to come out. And so they try again, and will go on 
trying, encouraged by those who profit by their trying. The 
writer of the above admits that the buyers chance of making a 
writer of the above admits that the buyer’s chance of making a 
loss at the price prevailing on futures is reduced to a minimum 
—by the same token is not the seller’s chance to make a profit 
likewise reduced to a minimum? 

Let’s say, for the sake of the argument, that the present 
prices of futures will net the seller—the canner—a loss of 5c 
per dozen and that if he sells but 50 per cent. of his pack—and 
you all know that those urging the canners to sell now will! 
sell 100 per cent and more of his prospects if allowed so to do, 
and rarely let him alone short of 75 per cent.—but let’s take the 
50 per cent. sold at a loss of but 5¢ per dozen and it will mean 
that the canner will have to make a profit of 15¢ per dozen on 
the other half of his pack. to “average up” but 5¢ per dozen 
profit. Has he a chance to do this? Yes, once in every five 
years! 


The Real Reason—Of course we know the real reason for 
the drive on futures, and why canners have apparently shut 
their eyes to the costs and gone out to get future contracts on 
their books at any price—and you know it too. Their banks 
have indicated a willingness to finance them, if they can show 
business on their books. The wholesalers are fond of taking 
credit to themselves, on account of this, as financing the canners. 
They are entitled to no credit for this, except in the same way 
as the buyer of any article helps the business of the seller. 
However the bankers seeing the business upon the canners’ books 
—that 50 per cent. of the prospective pack has already been 
sold—of course will feel more inclined to help in a financial 
way. Unless—and here’s the rub—the banker happens to find 
out that the seller cannot produce the goods at the prices at 
which they have been sold. If the bankers do find that out that 
canner will be in a worse position than if he had no goods sold. 

It is really wonderful the number of pompus gentlemen 
going about telling others that they can afford to sell goods _ 
below cost, in order to get their goods in with a certain buyer, 
or to get started in a certain market, etc., ete. The late Senator 
Young ,one of Baltimore’s first large printers, used to be fond 
of telling printers to take his work at low prices, “of course you 
can’t make any money at the price, but it will keep your presses 
going—and that is what counts—keep your presses running 
always.” And that is what these sellers of the canners’ outputs 
tell their principals, and if it be good advice, then for the love of 
Mike let’s have an orgy of bad advice. But it is not good advice; 
there could not be worse advice. If the bare truth were told 


G 
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plainly, their words would read something like this: “To Hell 
with your business, whether you make any profit or not; we’ve 
got to have sales in order to make commissions; that’s what 
counts.” Every other form of excuse is just camouflage, and if 
you are fooled on it is your own fault. 


Western Association Meets April 14th and 15th—The annual 
meeting of the Western Canners Associstion has been called for 
April 14th and 15th at the Sherman Hotel, Chicago. A very 
pretentious program has been tentatively announced and this 
Association always holds a very important and interesting Con- 
vention. The selection of the dates, we fear, has been very 
unfortunate, and we are rather surprised at “Domine” J. A. Lee, 
who occasionally, if not regularly, fills the pulpit in his home 
town, and who is the publicity agent of this live Association. 
The dates will jar upon those who have a leaning towards re- 
ligion, since the 14th is Good Friday, a holiday in many if not 
- most States, the 15th the Saturday preceding Easter Sunday; 
and for those who do not trouble themselves with religious ques- 
tions, the dates will conflict with their visit to Atlantic City 
and the big Easter parade of fashion. A week later might have 
been very much more satisfactory in every way. 


The Canned Goods Exchange Banquet—We are calling it a 
banquet merely to make a difference between this month’s “feed” 
and the regular monthly occasion, although in announcing it the 
Committee made it plain that since the changing of the name 
U. S. A. to Sahara it is no longer possible to hold a banquet, 
and they said it would be a dinner, or luncheon. Whatever you 
may call it—before or after—the annual meeting of the Exchange 
will be held at 6:30 P. M. on the evening of April 11th, at the 
Southern Hotel, on a very much restricted basis, both as to the 
extent of the dinner and as to any feature of entertainment. 
They have not exactly ordered the wearing of crepe, but it would 
be hard to imagine anything more dolorous than was the an- 
nouncement of the event and how it would be carried out. They 
did say, however, that it would be private, only members of the 
immediate-Exchange, and it was not necessary to add, please 
omit flowers. 


HENRY BURDEN 


Formerly President 


National Canners Association 


writes:- 


“[ readily join in the as- 
sertion that everybody should 
help in this movement, other- 
wise he is assisting the man 
who is guilty of the unfair 
practices.” 


WHEELERSERVICE BUREAU 


280 Broadway, New York 
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SECRETARY OF COMMERCE TO HOLD CONFERENCE ON 
ASSOCIATION WORK 


The Secretary of Commerce will hold a conference in 
Washington with representatives of trade associations the 
activities of which are national or interstate in their scope, in 
Room 704, Department of Commerce Building, on April 12, 
1922, at 10 A. M. for the following purposes: 

1, Securing a list of trade associations that will furnish 
voluntarily to the Department of Commerce the classes of 
statistical information outlined in the correspondence between 
the Department of Commerce and the Department of Justice, 
published on February 16, 1922. 


2. Discussing and considering means and methods that 
may be bect adapted for collecting and forwarding to the Sec- 
retary of Commerce, for dissemination, the classes of statistical 
information outlined in the correspondence referred to, includ- 
ing the forms of report§ that will be most suitable, for associa- 
tions that are willing to furnish such statistical information. 

3. Discussion of the manner in which such reports of the 
statistical officer of the associations are to be filed with the 
Department of Commerce, and the manner and method of dis- 
tributing the information there’n to the members of the asso- 
ciations and to the public. 


MYRON H. SHAW 
Broker & Manufacturers’ Agent 
604 STATE-LAKE BUILDING 
Chicago, Ill. 


Phone Randolph 2033 


Pickles 

Vinegar 

Cider 

Tomato Products 
Sauer Kraut 
Cooperage 


We Manufacture 


Dependable Canning 
Machinery 


Pressure Retorts and 
Cooking Kettles, 


Various Sizes and 


Designs 


ROBINS-BECKETT 
CAN CLEANING MACHINE 


' This machine removes dirt and rust from tops, 
bottoms and sides of any size can from flats to No, 
10’s, 


Write for general catalogue 


A. K. ROBINS & CO, 


(ROBT. A. SINDAL, Owner,) 
BALTIMORE, MD. 


2 
| 


2639 Boston Street 


BALTIMORE ~ 


New Processes 
Complete formulas 
ANEW, simple, accurate, 
pulp testing method. 
The scientific preparation 
of non-preservative cat- 
sup. 


ORDER THROUGH 


former chief chemist and district factory supervisor of the 
soup and trimming pulp. 


Baltimore, Md. 


WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 


MARYLAND 


THE 
MANUFACTURE 
TOMATO 
PRODUCTS 


By W. G. HIER 


T. A. Snider Preserve Co. of Chicago. 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 


Bottling the same with- 
out after sterilization. 
How to pack trimming 
pulp the government will 
approve. 

Twelve chapters of solid 
meat—no trimmings. 


$5.00 POSTPAID 
CASH WITH THE ORDER 


“The Canning Trade” 
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OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 
Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 
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SMILE AWHILE 


The Colonel of a Scotch regiment who was disliked by his 
men wanted to locate a sniper. He called for Sandy, the crack 
shot of the regiment, and said: “Sandy, there’s a sniper over 
there. He’s keen shootin’ at us all day. The fir-rst time, he 
knocked the hat off me and the second time he knocked the cigar- 
ette oot of ma mouth. Go over and get him. I think he’s in yon 
clump of bushes.” 


Sandy went toward the spot and found a German hidden 
in a small tree. Sandy shook the tree and down fell the German, 
who threw up his hands and cried, “Kamrad, Mercy !” 

Sandy looked at him disgustedly and said: ‘“Mer-r-cy? 
Ye’ll get nae mer-r-cy from me! Ye missed the colonel twice!” 


WOODENWARE 


“Is this the woodenware department?” 
“ea.” 

“I dunno if I am in the right pace.” 
“What is it you wish?’ 

“My wife told me to get some lip-sticks.” 


“ATTA BOY!” 


I'm tired of prohibition 
And all the jokes it brings; 
I'm tired of female flappers— 
They’re only giddy things; 
I’m tired of reading scandal, 
And of murders by the score; 
I'm tired of auto hold-ups, 
And spicy divorces only bore; 
So I'm ready for a change, 
And I won't be sorry at all 
When I hear those gladsome words 
Of the umpire—“PLAY BALL 


SAFETY FIRST 


One snappy day recently Johnny's mother sent him to the store 
to get half a dozen eggs. On his return he handed her a paper 
bag containing six articles, which, tho egg-shape, were certainly 
never laid by a hen. 

“What are these?” said his mother. “It was eggs I sent you 
for.” 

“Well, ma,” said Johnny, “the streets were awful slippery an’ 
so I thought I’d better get lemons instead.”—Boston Transcript. 


IN LIGHTER VEIN 


A little girl who had been lost in a deparument store crowd 
was taken to the police headquarters for safe-keeping until her 
parents could be located. : 


“IT want my muvver!” wailed the youngster. 

“Did you run away from your mother?” asked the kindly 
police chief. 

“No; I came downtown with muvver and got losted.” 

“Why didn’t you hang on to her skirts?” questioned the official. 


“Couldn't reach ’em,” was the little tot’s reply.—Clement Com- 
ments. 


IGNORANCE IS BLISS 

“Her mistress, entering the kitchen one day, found the cook 
busy with paper and pen. ae 

“Why, Snowdrop,’ she said, ‘I didn’t know you could wrife- 

“‘Yes’m, said Snowdrop complacently. ‘Lasdm, Ah writes 
all mah own rac-mendations.’ ”’—Detroit Free Press 

NOT ON THE BILL OF FARE 

Gentlemen, escorting lady (to roadhouse proprietor )—-Have 
you any good mushrooms? ; 

Proprietor—Waiter, show this gentleman to one of our private 
dining rooms.—Princeton Tiger. 

JUST SO 


“They say a rolling stone gathers no moss,” quoth she. 


“Maybe not, but I never saw a tramp yet who didn’t need a 
shave,” he replied—New York Sun. 


— 
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THE CANNING TRADE. 


WHERE TO BUY 


oem eet HE Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
‘Automatic anmaking Machinery. See Can- 
makers’ Machinery. 

BARRELS, KEGS, Ete, 

Chickasaw Cooperage Co., Memphis, Tenn. 
BAROMETERS 

Taylor Instrument Cos., Rochester, N. Y. 
BASKETS (wire), scalding, picking, etc. 

A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 
BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 


A. K. Robins & Co., Baltimore. 
Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 


H. W. Caldwell & Sons Co., Chicago. 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Baltimore. 

Superior Boiler Works, Marion, Ind. 

Louis A. Tarr, Inc., Baltimore, Md. 

Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 

Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, weod. 
Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore. 


Boxes, corrugated paper. See Corrugated 
Paper Products. 


Boxing Machines, can. See Labeling Machines, 
can, 
BROKERS. 
C. L. Jones & Co., Chicago. 
Myron H. Shaw, Chicago. 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 


Buckets and Pails, metal. See Enameled 
Buckets. 


Buckets, wood. See Cannery Supplies. 
BURNERS, oil gas, gaseline, etc. 
A, K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 

Edw. Renneburg & Sons Co., Baltimore. 

Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 

Can Conveyors. Conveyors and Carriers. 
CAN COUNTERS. 

Ams Machine Co., Max, New York City. 

Ayars Machine Co., Salem, N. J. 

Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 

Ams Muchine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mehy. Co., Chicago. 

John kt. Mitchell Co., Baltimore. 

Seattle-Astoria Iron Works, Seattle, Wash. 

McDonald Machine Co., Chicago. 

Slaysmen & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 

Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES, 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
anning Experts, See Consulting Experts. 
Can Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers, See Can ers’ Machinery. 


CAN-WASHING MACHINES. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 
Heekin Can Co., Cincinnati, O. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Virginia Can Co., Roanoke, Va. 
Cans, fiber. See Fiber Containers. 
CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


Capping Machines, colderless. See Closing 
Machines. 


Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 

H. W. Caldwell & Sons Co., Chicago. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


GLEANING & GRADING MACHINERY, 
peas, bean, seed, etc. 

Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. See Washers. 
Clocks, process time. Seve Controllers. 
CLOSING MACHINES, open top cans. 
Ams Machine Co., Max, New York City. 
BE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy Co.. Chicago, Ill. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Coated Nails. See Nails. 
Coils, copper. See Copper Coils. 
Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 


National Aniline & Chemical Co., New York. 
CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & Son Co., Chicago. 


La Porte Mat & Mfg. Co., La Porte, Ind 


A. K. Robins & Co., Baltimore. 
COOKERS, continuous agitating. 
Ayars Machine Co., Salem, N. J. 


Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 


lers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks, 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


COOPERAGE, kegs, barrels, etc. 
Chickasaw Cooperage Co., Memphis, Tenn. 


CORN COOKER-FILLERS. 


Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 
A. K. Robins & Co., Baltimore. 


CORN CUTTERS. 


A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, O. 


CORN SHAKERS (in the can). 
Ayars Machjne Co., Salem, N. *. 


Filling Machine, syrup. 


CORN HUSKERS and SILKERS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, O. 


Peerless Husker Co., Buffalo, N. Y. 


Corn Mixers and Agitators. See Corn Cooker. 
Fillers 


CORRUGATED PAPER PRODUCTS. 
_ (Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky. 


Stecher Litho. Co.. Rochester, N. Y. 

U. 8S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 

Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Balti 
Sinclair-Scott Co., 
Zastrow Machine Co., Baltimore. 

CRATES, Iron Process, 


Edw. Renneburg & Sons Co., Bal : 
A. K. Robins & Co., Baltimore. nem 
Zastrow Machine Co., Baltimore. 


Cutters, corn. See Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 


Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 
Double-Seaming Machines. See 

DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 


Engines, Steam. See Boilers and BE 
Enameled-lined kettles. See 


lined. 
EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., Baltimore. 


Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
Farming Machinery. 
Fertilizers. 
FIBRE CONTAINERS fer foed (not her 
metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. . 
FIBRE PRODUCTS, boxes, boxbeard, etc. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Filiers and Cookers. See Corn Oooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can, 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley Mfg. Co., Silver Creek, N. J. 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


See Syruping Ma- 


chines. 


FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins Co., Baltimore. 
Stuclair-Scott Co., Baltimore. 
Food Choppers. See Choppers. 
Friction Top Cans. See Gans, tin. 
fruit Graders. See Cleaning and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines, 
FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 


Gauges, pressure, time, etc. See Power Plant 
Equipment. 


es. 


sNen 
H. ‘& Son Co., Chicago. 


¥ENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., 
Generators, electric. See mo 
Glass-lined Tanks. See Tanke, 
GLUE, for sealing fibre boxes. 
Philadelphia Quartz Co., Philadelphia. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’ g Mchy. 
Gravity Carriers. See Carriers and Con- 
veyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 


ing Mchy. 
Hoisting — | “Carrying Mches. See Cranes. 


Hominy Making Machinery. 

Hullers and Viners. See Pea Hullers. 

Huskers and Silkers. See Corn Husker 

Hydrometers (for determining the — 

of Syrupers, Brines, etc.) 

Taylor Instrument Cos., ‘Rochester, 
HYGRODEIKS. 

Taylor Instrument Cos., Rochester, N. Y. 

Ink, can stamping. See Stencils. 


INSURANCE, canners’. 


Canners’ Exchange, Lansing B. Warner, 
hicago. 


Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 
¥. H. Langsenkamp, Indianapolis, Ind. 


Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 

Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, |e er jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, precess. 
Ayars Machine Co., Salem, N. J. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Balti more. 
Zastrow Mchy. Co., Baltimore. 


NIVES, miscellaneous. 
A. oa Robins & Co., Baltimore. 


LABEL Manufacture! 
Calvert Co., Detroit, 
H. Gamse & Baltimore. 
R. J. yy & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, 
U. S. Printing & ‘Litho. Co.,, Norwood, Ohio. 


LABELING MACHINES, can 
The Fred. H. Knapp Co., a nal N. Y. 
LABORATORIES for analysis of goeds, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 
Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
Molasses Filling Machines. See Filling Ma- 

chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 


Paper Boxes. See Corrugated Paper Products. 

dines Cans and Containers. See Fibre Con- 
ainers. 

Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


TE, canners’. 
Arabol Mfg. Co., New York City. 
The Fred. H. Knapp Co., Yonkers, N. Y. 
PEA and BEAN SEED. 
Leonard Seed €o., Chicago. 
Zz. B. Rice Seed Go., Cambridge, N. Y, 
Rogers Bros., Chicago. 
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PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, a 

A. K, Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


ea Hullers and Vin 
Chisholm Scott Co., Columbus, Oo. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders 
Chisholm Scott Co., * Columbus, oO. 
Frank Hamachek, Kewaunee, Wis 


PEELING KNIVE 
A. K. Robins & Co., Tciteseen, 
Peach and Cherry Pitters. 


PEELING MACHINE 
Sinclair-Scott Co., 
PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J 
A. K. Robins & Co., Baltimore. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
see Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
F, H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
PUMPS, air, water, brine, syrup. 
A. K. Robins & Co., Baltimore. 
Ams Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 
PYROMETERS. 
Taylor Instrument Cos., Rochester, N. Y. 
REGULATORS, Temperature and Pressure. 
Taylor Instrument Cos., Rochester, N. Y. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 
Supplies. 
SALT, canners. 
Colonial Salt Co., Chicago, Buffalo, Akron, Ohio. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
See Can 


Sanitary = top) cans. 
Sardine Knives and Scissors. See Tame. 


See Cannery 


SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. em 
Huntley Mfg. Co., ‘Silver Creek, a 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sealding and Picking Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 

SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago 
J. B. Rice Seed Co., Gombriage, N. Y. 

Rogers Bros., Chicago. 
Separators. See Pea Canning Mchy. 

SHEET METAL WORKING MACHINERY. 
FE. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mehy. Co., Chicago, Tl. 
Shooks. See Boxes, Crates, etc. 


See Baskets. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinelair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. 
— and vegetable. See and 
SILICA OF SODA, for parting bones. 


F Philadelphia Quartz Co., Philadelphia. 


SOLDER. 


Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. ¥. 


See Fruit Pitters. 
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STAMPERS AND MARKERS, 
Ams Machine Co., Max, New Yors City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Ketties. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 


STENCILS, marking pets and brushes, brass 
oo — and steel type, burning 
rand 


A. K. Robins ‘Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore, 


Supplies, engine room, line shaft, etc. Ses 
Power Plant Equipment. 
Supply House and General Agents. See Gen- 


eral Agents. 
“See Electrical Appliances, 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore. 
Tables, picking. See Pea Canners’ Mchy. 


METAL. 
H. Indianapolis. 
Co., Baltimore, 
TANKS, glass lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 
Testers, can. See Canmakers’ Mchy. 


THERMOMETERS Index and Recording, angle 
or Straight. 
Taylor Instrument Cos., Rochester. N. Y. 


Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal 
Ayars Machine Co., Salem, N. ca 
Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 


Equipment. 
Trucks, Platform, etc. See Factory Trucks. 
Tumblers, glass. ‘See Glass —— etc, 
Turbines. See Electrical Machiner 
Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 


H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner feeders. See Viners and Hullers. 


VINERS AND HULLEBS. 


Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 


avems Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply atnens. See 
Tanks, wood. 
Wiping Machines, can. See Conmahers’ Meby. 
Wire Bound Boxes. See Box 
Wire Scalding Baskets. See. Baskets. 
Wrappers, See Corrugated Paper 
Produc 
can. See Labelling Mchs. 


WYANDOTTE—Sanitary Oleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


MANUFACTURERS OF 


TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 
BALTIMORE. MD. 
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